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BUFFALO GRINDERS 


Increase poundage 
oufput...cuf costs 


Hit and miss methods are costly in 
sausage making. They usually result 
in wasted products and wasted time 
which cut sharply into profits. Buffalo 
Grinders are your answer to profit- 
able operation. They are fast, efficient, 
smooth and cool cutting... increase 
poundage output and reduce process- 
ing time to an absolute minimum. The 
Houston Packing Company, Houston, 
Texas, proves that Buffalo Grinders 
save... 


“We take pleasure in advising 
you that our Buffalo Grinder is 
giving us excellent service at a 
very considerable reduction in 
our cost of operation. Practi- 
cally all of the equipment in our 
Sausage room was made by 
your good concern and same 
is giving us splendid service.” 


Check into the profit angles of Buffalo 
Helical Gear Drive Grinders. Avail- 
able in two models; 78-B, maximum 
capacity 15,000 lbs. per hr. and 66-BG, 
10,000 lbs. per hr. Write: 


JOHN E. SMITH’S SONS Co. 
50 Broadway, Buffalo, N. Y. 
Manufacturers of a full line of sausage machinery 


Sales and service offices in principal cities 


Model -66-BG 


CHECK THESE FEATURES 


@ Balanced Buffalo Cylinder and Feed Screw assures clean 
cut meat...no backing up, mashing or burning. 


@ Helical Gear Drive reduces vibration and wear, cuts oper- 
ating and maintenance costs. Assures smooth operation and 
long machine life. 


@ One point, visible oiler guarantees perfect lubrication of 
all gears and bearings. Timken bearings throughout run in 
bath of oil adding years to life of the machine. 


QUALITY SAUSAGE MAKING MACHINE 








PRECISION UNIFORMITY... 


Another Important Diamond Crystal Advantage 
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Here’s the Salt Always 
Screened to Standard 


e Your men need uniformly 
screened salt to get uniform cov- 
erage, produce uniform action. 
Salt made with precision uni- 
formity helps standardize meat 
processing. 

A trial will convince you that 
Diamond Crystal is unequalled 
for close uniform screening—be- 
cause it’s magnetically screened 
the Alberger way. 

Your production men will 
really appreciate this uniformity 
in every bag—in every shipment. 
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MAKES GOOD FOOD 
TASTE 
BETTER! 





May We Help You? 


® Are you using the right grade and grain of salt? 
... the right amount? . . . and is it meeting your re- 
quirements 100%? Are you having production trou- 
bles that might be traceable to salt? 

If you wonder, why not let an experienced mem- 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
Service, Diamond Crystal Salt Co., Inc., St. Clair, 
Michigan. Our 50 years’ experience in the salt 
business is at your command. ~ 


IAMOND CRY! 
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UACKBONE 


... OF A BIG 
DAYS WORK! 
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A 1941 FORD TRUCK does a big day’s work 
because it: 


* Is built for hard work from the inside out. 


* Has more horsepower (95) than any other 
low-priced truck—delivers high torque 
over a wide range of road speeds. 


Has the strongest chassis ever built by the 
Ford Motor Company, America’s most 
experienced truck manufacturer. 


Has extra big brakes, oversize clutch, extra 
heavy springs and the biggest spindles and 
bearings in front wheels of any comparable 
truck. 


These and other features insure extra strength 
where extra strength counts! 


Make a searching “on-your-job” test of Ford 
ruggedness—and FORD economy—already 
proved on every type of job! 


FORD CAB-OVER-ENGINE TRUCKS maneuver easily in traffic 
and crowded loading spaces and alleys. W heelbases of 101", 
134", and 158" accommodate standard and special bodies 
... give large payload space with short over-all length. 














Follow 
the SL cade 


TO NEW SAUSAGE PROFITS WITH 


NOSTRIP 


PATENT APPLIED FOR 


SHEEP CASINGS 


Sausage makers who are users of NOSTRIP 

casings. say they are the “greatest advance in 

natural casings in a life-time” . . . and you too 

will agree when you try them. No more waste- 
ful breakage . . . no more time wasted in stripping 
and flushing. NOSTRIP casings are preflushed for 
your convenience. You simply drop the casings in 
warm water, pull the ring and they are ready for the 
stuffing horn. It’s simple as ABC. 


NOSTRIP casings are protected by an individual 
rubber pouch container. They are easy to store and 
require no refrigeration. No deterioration, discolora- 
tion, no salt rust or other defects. 


NOSTRIP gives you a quality for which you would 
gladly pay a premium even without its many labor 
saving features. And lastly— 


NOSTRIP costs YOU no more than ordinary 
casings! 


NGOLIA 
ORTING CO. 


To Make Your Sausage é IMPORTED SAUSAGE CASINGS 
A Natural... . Use 


Natural Casings, ATER STREET, NEW YORKCITY 
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AllKinds, All Shapes, All Sizes 


yet you get exclusive results with all 





ADELMANN Ham Boilers 





You can select an Adelmann Ham Boiler, in any price range, 
and be sure that you've got the best retainer for your money. 


EVERY Adelmann Ham Boiler is equipped with elliptical 
yielding springs and self-sealing cover. Each has sturdy, 
easy-to-clean construction. Each is equally efficient. Adel- 
mann Ham Boilers are made in many sizes---several shapes. 
Specials in Cast Aluminum made to order. 


ADELMANN NIROSTA (STAINLESS) STEEL BOILERS are the 
finest that money can buy. Retainer body and cover each drawn 
from single sheets of stainless metal—no seams, no welds. 
Impervious to rust or corrosion. The most economical Boiler 
you can use. 


ADELMANN TINNED STEEL BOILERS have all regular Adel- 
mann features. Drawn from sheet steel, heavily tinned. Will 
give long, profitable service. The most reasonably priced boiler 
you can buy. 


ADELMANN CAST ALUMINUM BOILERS are of alloy; tested 
and approved by U. S. Navy to better withstand salt corrosion. 
Ample strength for any requirement; easy-to-clean design. The 
standard for ham boiler comparisons. 


Booklet ““‘The Modern Method”’ shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write 
for your copy today! 


ADELMANN 


‘‘The Kind Your Ham Makers Prefer” it 


ae 


Send for descriptive 
literature on the com- 
plete Adelmann line 


1916 @ OUR TWENTY-FIFTH ANNIVERSARY e 1941 
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NIROSTA (Stainless) STEEL BOILER 


TINNED STEEL BOILER 


CAST 
ALUMINUM 
BOILER 














Things sure do move when 


CHEVROLET TRUCKS 


go to work | 























Inspect these 
NEW 1941 FEATURES 


* TWO NEW VALVE-IN-HEAD 
ENGINES . . . STANDARD: 174 
FOOT-POUNDS OF TORQUE— 
90 HORSEPOWER . “LOAD- 
MASTER”: 192 FOOT-POUNDS OF 
TORQUE—93 HORSEPOWER * * 
NEW RECIRCULATING BALL-BEAR- 
ING STEERING GEAR * NEW, MORE 
COMFORTABLE DRIVER'S CONM- 
PARTMENT. 


*Optional on Heavy Duty models et extra cost 


60 MODELS 
ON NINE LONGER WHEELBASES 
. . A COMPLETE LINE FOR ALL 
LINES OF BUSINESS 














OUT-PULL.. 














They have EXTRA horsepower... 
EXTRA pulling power ... EXTRA 


earning power 


There’s a lot of work to be done in this country this 
year—more material to be moved, and moved fast; more 
goods to be delivered, and delivered on schedule; more 
supplies to be hauled, and hauled promptly. 

It’s a year for heavy duty trucks with extra power— 
and that makes it a year for Chevrolets, because they are 
the most powerful trucks in the low-price field. 

There are full 90 horsepower and the tremendous 
pulling power of 174 foot-pounds of torque in Chevrolet’s 
Standard engine. If you need more, there are 93 horsepower 
and 192 foot-pounds of torque—extraordinary pulling power 
for extraordinary duty—in the special heavy duty ‘‘Load- 
Master”’ engine, optional at a small additional charge. 

Be ready for peak loads—with the trucks that can carry 
them. 


CHEVROLET MOTOR DIVISION, General Motors Sales Corporation 
DETROIT, MICHIGAN 


- OUT-VALUE... OUT-SELL 
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A self-evident way to im- - 


prove even the best of 


cured meat products— 


ata 


lower cost! 


UALITY of your products is, 
O' of course, a matter of per- 
sonal pride. It is also the backbone 
of your business, for, in the long 
run, it is quality that creates pub- 
lic good-will and creates a market 
for your brands. That is why you 
install modern methods and ma- 
chinery, even at added cost, to 
maintain and improve quality. 
With The Lixate Process, you not 
only gain in quality but you also 
lower costs. 


FLOAT VALVE 


It is self-evident that the better 
the brine you use, the better your 
products will be. A better brine will help in making a better 
curing pickle and pumping pickle and so improve the quality of 
even the best of cured meat products. Lixate Brine is a better 
brine. It is crystal clear, bacteriologically clean and chemically 
pure beyond the requirements of pure food authorities. It is uni- 
form because it is always fully saturated. 


You make 4 major savings: 


1. Lower cost for handling salt. 

2. No labor or power cost for mixing brine. 

3. Lower cost for distributing brine. 

4. Savings of 10% to 20% in amount of salt required. 


How these savings are made is shown by this diagram. The rec- 
ommended grade of Sterling Rock Salt is placed in a hopper and 
flows by gravity to the Lixator below. Water enters through a 
spray nozzle at the top, under automatic control, and dissolves 
the salt without agitation, becoming fully saturated brine. Brine, 
self-filtered and crystal clear, rises in a collecting chamber to a 
discharge pipe and flows to a storage tank, from which it can be 
pumped or piped by gravity to every part of the plant. 

Get the facts about The Lixate Process which have led to its 


CH. KUNZLER COMPANY, Lancaster, Pa. 
In this modern installation of The Lixate Process, the Sterling 
Rock Salt flows down from storage on a floor above for utmost 
economy in salt handling. The Lixate Process can be installed in 
relatively little space—often in space otherwise unused in the 
plant, whether in the chill room, a store room or elsewhere. 


* * * 


installation in so many leading meat packing plants. Better still, 
ask to have a Lixate Engineer call, with no obligation, and point 
out the actual savings you can make in your own operations. 


@ ALL KINDS OF SALT 


The Lixate Process is a development of the Research Department of 
International Salt Company, Incorporated. International produces all 
types and grades of granulated (vacuum evaporated) salt, flake or 
grainer evaporated salt, and Rock Salt, from its three great mines and 
three modern plants. The advice and counsel of the International salt 
advisory service is offered to all users of salt without obligation. 


@ WRITE FOR THIS BOOK! 


Do you know whether a strong brine or a weaker 
brine will stand low temperatures best? The freez- 
ing point of saturated and eutectic salt brine is 
only one of many important facts found in the 
brine tables of The Lixate Book. The informative 
book should be on every meat packing executive's 
desk. Write for a free copy today. 


SELULUXATE Bees 


REG. U. S. PAT. OFF. 


for making brine 
INTERNATIONAL SALT COMPANY, Inc., SCRANTON, PA. 


SALES OFFICES: New York, N. Y. « Buffalo, N. Y. * Philadelphia, Pa. « Boston, Mass. « Baltimore, Md. « Pittsburgh, Pa. + Newark, N. J. + Richmond, Va. 
New Orleans, La. « Cincinnati, O. « St. Louis, Mo. 
REFINERIES: Watkins Glen, N. Y. « Ludlowville, N. Y. ¢ Avery Island, La. « MINES: Retsof, N. Y. « Detroit, Mich. « Avery Island, La. 
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Armour’s Natural Casings 


Give Sausages 


Sales-Appeal 


W@ There’s no denying that with sausage, good 
looks mean good sales. Your surest way to 
good looking sausage is to use Armour’s Nat- 
ural Casings. For in these superior casings, 
sausages stay smooth, plump and fresh look- 
ing, because the elasticity of the casing keeps 
it clinging firmly to the meat—always! 

Of course flavor is important, too. And here 
again Armour’s Casings give you an advan- 
tage, because they permit great smoke pene- 
tration. You know how important this is for 
producing high quality, well-flavored smoked 
sausages. Order Armour’s Casings from your 
nearest Armour Branch. You'll find a casing 
for every need. 


ARMOUR’S NATURAL CASINGS 
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Eat Your Vitamins 


ITAMINS have existed as normal constituents 

of foods ever since animals evolved to that state 
of specialization which required their receiving 
many of the required nutritive factors in rather 
complex form. But since these nutritive factors 
have been so recently discovered, and because their 
characteristic effects are due to the use of exceed- 
ingly minute amounts, they now possess the center 
of the food stage. They have been intimately 
studied, isolated, analyzed, synthesized and publi- 
cized until they bid fair to replace the boogey man 
in many an American family. 

All this interest speaks well for the future state 
of nutrition of Americans, providing the charlatan 
is kept off the scene and sane and informed judg- 
ment acts as a balance wheel on fanciful enthu- 
siasm or unbridled imagination. 

We now find vitamins deserting the food stores 
and finding a prominent place on the shelves of the 
combined food, tobacco, knick knack and medicine 
emporium which is the modern drug store. This 
also may be a healthy sign—and it certainly is a 
sign of prosperity for the manufacturer and re- 
tailer of these highly potent and meritorious con- 
centrates of pure synthetic vitamins. The growth 
of the vitamin business from a value of $500,000 in 
the year 1933 to one of $75,000,000 in 1939 bears 
eloquent witness to this fact. 

What is the cause of this apparent change from 
the status of a food to that of a drug? Why are vita- 
mins prescribed by many physicians in the place of 
foods? Is there not, perhaps, a danger in this trend 
from the grocery store to the drug store? 

A categorical answer to these questions cannot 
well be given. Before attempting to state a food 
chemist’s point of view, it will be well to trace 
briefly some of the causes of this trend. 


First, the chemist working in the field of vita- 
mins has found it necessary to isolate, analyze, and 
finally synthesize vitamins to obtain complete in- 
formation about them, distinguish clearly between 
them, and learn the specific functions of each. 


Second, the availability of highly concentrated 
or pure forms of the vitamins has made it possible 
to speed up the cure of men and animals suffering 
from marked vitamin deficiency. In the case of 
human beings, their very condition when seriously 
ill makes it impossible to satisfy their vitamin 
needs by the use of vitamin rich foods. Green leafy 
vegetables and fruits must often be eliminated from 
the diet of the patient. A liquid or a bland diet may 
be prescribed which is lacking in some of the min- 


erals and vitamins and roughage. Furthermore, the 
sick person’s need for vitamins may be great, or his 
ability to absorb and use those he recéives may be 
considerably impaired. The problems facing the 
physician are easily met by the use of vitamin con- 
centrates or pure vitamins. ; 

Third, it is becoming more apparent to research 
workers in this field that certain obscure types of 
disease resulting from long continued lack of one 
or more members of the vitamin B complex, cer- 
tain nervous disorders, alcoholic avitaminoses, and 
other conditions may yield rather quickly to mas- 
sive doses of a pure vitamin. Consequently, the 
medical profession is becoming vitamin conscious. 

Since it seems well established that it is difficult 
or impossible to use too much of the vitamins (with 
the possible exception of vitamin D), there would 
appear to be no objection to more widespread use 
of vitamins as drugs by the layman. But there are 
nutritional and economic reasons why this trend 
may be a bad one if it continues unchecked. 


It is fairly well established that rich natural 
sources of vitamins often have an effect beyond 
that shown by a pure synthetic product. Thus, such 
sources of vitamins A and D as cod liver oil or hali- 
ver oil evidently contain substances having a vita- 
min potency other than that which is furnished by 
carotene and irradiated ergosterol. Also the vita- 
min B-G group contains other vitamins than thia- 
min, riboflavin, nicotinic acid, pyridoxine, and 
pantothenic acid. Consequently, the “natural” 
source may be better than any one or more of the 
pure substances named. Furthermore, there is evi- 
dence of the necessity for a sort of balance between 
the vitamins of the last named group. The use of a 
concentrate of only one of the group may give rise 
to trouble. 

On the side of economy, the normal healthy indi- 
vidual will find it costs less to get vitamins in foods 
than it does to get them in tablets, capsules, or 
powders. 

Our increasing knowledge of nutrition should re- 
sult in the selection of better and better diets to 
furnish increased amounts of the foods which con- 
tribute a large share of the important food factors. 
It should lead to improvement of such impoverished 
foods as white flour. 

It should result in the use of less sugar per capita 
or, perhaps, the inclusion of vitamins in the sugar. 
We should be encouraged to improve our present 
diet in the manner indicated. The habit of running 
to the corner drug store for vitamins may be a too 
easy solution to the nutrition problem. 


Think of the fun one would miss if one obtained 
(Continued on page 43.) 





U.S. To Buy Meat and Lard; 
Plans to Peg Ho g-Corn Prices 


of Agriculture appeared to be 

starting a three- or four-way pro- 
gram designed to boost hog prices, in- 
crease meat production, supply Britain 
with considerable meat and lard, keep 
the price of corn at a level encouraging 
to livestock production and to place a 
governor on domestic meat prices. 


On April 4 the FSCC bought 6,500,- 
000 Ibs. of pork and 9,000,000 Ibs. of 
lard from telegraphic offerings of April 
3 (see below). 

The department was reported to be 
drafting a program to boost the price 
of hogs to between $8.75 and $9.00 in 
order to encourage pork production. At 
the same time, the department would 
do all within its power to hold corn at 
about 65 cents per bushel so that feed- 
ing would be profitable. The unfavor- 
able corn-hog ratio and the govern- 
ment’s loan valuation on corn brought 
a sharp decline in the 1940 pig crop, 
a trend which the agriculture depart- 
ment now hopes to reverse. 


According to Washington reports the 
department hopes to raise the price of 
hogs through purchases of pork and 
lard for shipment to Great Britain and 
other friendly nations under the lend- 
lease program or for distribution to 
domestic relief recipients. Since re- 
suming its buying several weeks ago 
the Federa] Surplus Commodities Corp. 
has purchased 37,442,000 lbs. of lard. 


Official comment indicates that new 
government buying may be in great 
enough volume to bring a 12 to 20 
per cent advance in pork prices in order 
to send hogs up to $9.00. Government 
pork holdings can be released on the 
market in case prices rise too high. 


FSCC Asks For Offers 


Early this week there were reports 
that the federal government was asking 
packers how much meat, in more con- 
centrated forms, they had available for 
shipment to Britain. These inquiries 
took more definite shape on Thursday 
when telegraphic offerings of S. P. and 
salted meats and lard were requested. 


The FSCC asked for telegraphic of- 
ferings by 4 p. m., April 3, of S. P. 
skinless hams; S. P. American Cut 
hams, 12/21; salted shoulders, 12/20; 
salted N. Y. shoulders, 12/18; salted 
square cut seedless bellies, 12/20, and 
refined lard in 56-lb. export boxes. All 
meat cuts are to be packed commercial 
style in salt or borax in wooden boxes 
for export. Offerings were accepted on 
April 4. Delivery is to be at option at 
FSCC, on or before May 10 on ten days 
notice to deliver. Prices are to be 
f.o.b. point of purchase; alternative of- 
ferings were asked on same product 
smoked and packed for domestic use. 


At the same time government spokes- 


| Oe: this week the U. S. Department 
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men have expressed the hope that prices 
of foods and fats will not run away, and 
have intimated that some form of price 
control may be necessary. Secretary of 
Agriculture Wickard this week warned 
against exaggerating the amount of 
food to be sent to Britain under the 
lease-lend program, and indicated that 
the British want concentrated food- 
stuffs to conserve shipping space. 


It is pointed out in connection with 
the hog-corn price pegging program 
that the government is in a position 
to exert great influence on the price of 
corn. It has more than 400,000,000 
bushels stored under loan or owns the 


corn outright. The department could re. 
lease this grain on the market to coun- 
teract any upturn in corn prices, 

The department possesses further 
control through its ability to call a 
farm referendum on the establishment 
of corn marketing quotas under the 
Agricultural Adjustment Act. Agricul. 
ture department officials have indicate 
that such quotas might be proposed 
this year because of the large corn 
surplus. However, it is said that if the 
price-pegging program results in in- 
creased hog production it might remove 
the necessity for the referendum. 

The government’s program might 
have some effect on the size of the fall 
pig crop but can have little influence 
on farrowings in the spring of 1941, 

The department also intends to peg 
the prices of other commodities, by open 
market purchases, at the following 
levels: Butter, 31c lb.; chickens, 15¢c lb.; 
and eggs, 22c a dozen. 





Institute and SMA Join in 
Frisco Fresh Pork Campaign 


EAT dealers and meat packing 

companies in the San Francisco 

Bay area are organizing their 
sales forces to take advantage of a con- 
centrated drive on fresh pork being 
sponsored by the American Meat Insti- 
tute and the California State Surplus 
Foods Committee in cooperation with 
the U. S. Department of Agriculture. 
The promotion is scheduled to run from 
April 25 to May 3 inclusive, and will be 
conducted in San Francisco, Oakland, 
Berkeley, and Alameda. 


Meat packing companies and mer- 
chandising men of the American Meat 
Institute and the Surplus Marketing 
Administration will distribute more 
than 3,000 four-piece display kits em- 
phasizing the nutritive value and 
economy of fresh pork and leaflets giv- 
ing recipes using fresh pork items to 
about 1,600 retail stores in cities where 
the promotion is being conducted. In 
addition, home economics editors and 
radio stations will cooperate by using 
recipes for fresh pork dishes on food 
pages and in broadcasts. 


Facts to Back Campaign 


The promotion aims to capitalize upon 
the great opportunity for increasing 
sales of fresh pork that exists at the 
present time because pork is plentiful, 
economical, and people are becoming 
more fully aware of its important place 
in the daily diet. 

Scientific research has shown that 
pork is one of the best natural sources 
of the essential B vitamins, particularly 
vitamin B; (thiamine). This vitamin 
stimulates the appetite, aids in the 
utilization of sugars and starches, and 
helps to prevent certain nervous disor- 
ders. Everyone needs vitamin B:, and 


since it cannot be manufactured in the 
body and cannot be stored to any extent, 
it must be replenished constantly. 

The campaign is reminding people 
that there is no better way of obtain- 
ing this essential vitamin than by in- 
cluding a liberal amount of delicious 
pork in their menus. 


All fresh pork cuts will receive their 
share of attention; three that have been 
selected for particular emphasis are 
pork legs, pork chops, and pork shoul- 
ders. A pork shoulder weighing 11 or 
12 lbs. will provide meat for four deli- 
cious meals for a family of six, and by 
using the free recipes dealers will be 
able to show housewives how they can 
put meat on their tables more often and 
keep within their budgets with this 
thrifty cut. 


Promote Neglected Cuts 


The campaign will offer opportunities 
for increased sales in several ways. It 
will promote the lesser-known cuts and 
thereby enable the dealer to sell meat 
to families that have not had as much 
meat as they want or need in the past; 
it will give a boost to the popular cuts 
like pork chops; and it will help to 
spread the news about the nutritive 
qualities of pork in general. 

To help dealers tie in with the pro- 
motion through their own advertising, 
mats suitable for use in handbill and 
newspaper copy will be provided free of 
charge. They follow the general theme 
being used in the industry’s national 
campaign on all meats. 

Merchandising material will tell con- 
sumers that pork is a surPLUS value 
for them, and the campaign is designed 
to make it a PLUS value for all those 
in the meat industry. 
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PACKAGE EXPERTS AND USERS 
ANALYZE EFFECTS OF DEFENSE 


OMESTIC food processors and 
D other manufacturers to whom 

packaging is a vital factor in 
merchandising their products may find 
it necessary to discard the conception 
of “packaging as usual” because of raw 
material priorities and other exigencies 
of the national defense program. But 
with plenty of substitute materials 
available if needed, and no indication 
that the constant striving toward pack- 
age improvement is to be relaxed, our 
nation’s goods will continue to appear in 
the most convenient, serviceable and 
attractive containers that science can 
produce. 

This fact was made clear on April 1 
to 3, as many of the country’s leading 
packaging authorities and designers, 
package users and others gathered at 
the Stevens Hotel, Chicago, for the elev- 
enth annual packaging, packing and 
shipping conference sponsored by the 
American Management Association. 

Speakers at the conference covered 
such topics as packaging and the con- 
sumer, effect of the national defense 
program on packaging, management 
problems, packaging under a war econ- 
omy, package production and shipping 
container problems. The latter was high- 
lighted by a clinic at which shipping 
containers used by Armour and Com- 
pany and several important firms out- 
side the meat industry were analyzed 
and criticized by container experts. 

Staged in conjunction with the con- 
ference was the annual packaging expo- 
sition, which attracted approximately 
8,000 visitors with a brilliant display of 
new package designs, new materials, 
novel uses of color, new methods of 
package production and latest ideas on 
package merchandising. The exposition 
also featured machines that produce 
packages, as well as hundreds of such 
devices as filling apparatus, closure 
tools and packaging materials. Smash- 
ing previous records, the exposition 
contained 30 per cent more exhibits and 
filled 40 per cent more floor area than 
did last year’s display. 


Package Contest Winners 


Much attention centered on a separate 
display of winning packages in the 1940 
All America package competition, spon- 
sored by Modern Packaging magazine. 
The meat industry was represented 
among this year’s winners by the new 
John Morrell & Co. group of six con- 
tainers designed by Harry Farrell of 
Chicago for the company’s family of 
E-Z-Serve meat loaves. 

Increased use of color, additional con- 
sumer convenience, wider adoption of 
re-use containers and new application 
of transparent materials in packaging 
were among the principal trends dis- 
cernible among the packages exhibited 
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WON ALL-AMERICA PACKAGE PRIZE 


Group of containers for John Morrell & Co.’s new E-Z-Serve meat loaves were awarded 
a top place in their division of 1940 All-America package competition. Their design is 
the work of Harry Farrell, Chicago package expert. 


this year. Strikingly brought out in the 
displays were the tremendous merchan- 
dising potentialities of a well designed 
and executed container whose properties 
fit in well with those of the product 
packaged. 


Effect of Defense Program 


Uppermost in the minds of many 
packaging men as the conference assem- 
bled was the question of possible bottle- 
necks in package development and pro- 
duction on account of the defense pro- 
gram. Under the heading of “Packag- 
ing and National Defense,” this subject 
was penetratingly examined from the 
standpoint of principal materials in- 
volved. The general outlook on different 
types of packaging materials, based on 
statements by qualified authorities, was 
described as follows: 


PULP AND PAPER (D. C. Everest, 
president, Marathon Paper Mills, speak- 
ing as a representative of the OPM): 
“Owing to the rapidly increasing ap- 
propriations for defense needs, pur- 
chases for Britain and civilian consump- 
tion of goods due to greatly increased 
employment, any estimate of consump- 
tion of wood pulp and paper board made 
at the beginning of the year must be 
revised. 

“|. . With ‘forced draft’ operation 
(of paper production facilities), there 


is every indication that there will be a 
shortage of pulp in both unbleached 
sulphate (kraft) and unbleached sul- 
phite grades. Waste paper supply will 
probably be adequate, and will help out 
as a substitute material for pulp.” 


Mr. Everest stated that in recent 
weeks receipts of business have far out- 
run production, “resulting in a backlog 
of tonnage of orders on hand of 16 days 
as against a normal backlog of five to 
six days. This is bound to create delays 
in delivery. 

“Prices of paper board will undoubt- 
edly be moderately advanced in order to 
bring out production of marginal mills. 
No one in the industry contemplates 
any runaway price situation, but prices 
must cover added costs of labor and raw 
materials. 

“It is hoped that priorities in paper 
and paper board products can be avoided 
and this can be done if consumers will 
cooperate with the suppliers by antici- 
pating requirements as much as possible 
and allowing for periodic deliveries to 
meet their packaging needs.” 

TIN (M. J. Sullivan, president, 
American Can Co.): “Despite antici- 
pated production increases in certain 
canned commodities, present stocks and 
current reserves are adequate for more 
than a year. Further, due to world de- 
velopments of the past few weeks, many 
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observers hold that even further im- 
provement in domestic tin reserves may 
reasonably be expected.” 


GLASS CONTAINERS: Manufactur- 
ers of glass containers claim ample ca- 
pacity for possible defense needs, ac- 
cording to container association spokes- 
men, They pointed out that more glass 
containers were produced and shipped 
to packers in scores of industries dur- 
ing 1940 than ever before. 


“In the new order created by the de- 
fense program,” said one representative, 
“the glass industry is particularly for- 
tunate, since its materials are procur- 
able in abundant quantity within the 
borders of this country. Since glass is 
not listed as either a critical or stra- 
tegic material, it may be called upon to 
replace those packaging materials 
which are so listed. 

“Plant capacity in the industry is 
well beyond present production, and 
glass container manufacturers foresee 
no bottlenecks in supply. Present equip- 
ment could handle an increase of from 
30 to 35 per cent without new construc- 
tion of any kind, and an additional in- 
crease could be achieved within reason- 
able time by reopening existing plants 
not now in operation.” 


TRANSPARENT MATERIALS (P. 
M. Gilfillan, vice president, Shellmar 
Products Co.): “As a result of the com- 
plete control of aluminum in all forms 
by the OPM, we are being flooded with 
requests for packaging materials which 
can be substituted for metal foil. So 
far, we have developed several good 
substitutes, and we expect considerable 
volume from this source before this 
year is over. 

“It is my opinion that just as the loss 
of sight results in advanced develop- 
ment of the other senses, so will the 
curtailment of certain materials, such 
as aluminum foil, result in the develop- 
ment of many new and interesting re- 
placement materials which will remain 
for the benefit of the consumer long 
after the present emergency has passed. 

“At the present time, we are printing 
and converting a great many types of 
materials into many forms of packages. 
The materials include transparent films 
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HERE AND THERE AT 1941 PACKAGING EXPOSITION 


1—B. C. Lewis (right), sales manager, Peters Machinery Co., and Frank Kraus, 
draughtsman, demonstrate folding and closing machine used on lard and shortening 
containers. Four-pound containers are shown in the machine. 


2.—Frank Fehr (left), Pliofilm export manager, and E. B. Brewster, manager of market. 
ing and merchandising service, Goodyear Tire & Rubber Co., receive Pliofilm bouton. 
nieres from Goodyear Pliofilm girl. 

3.—William Winans (left), Armour and Company, gets first-hand information on Bunn 
tying machine from Mr. Bunn. 

4.—Actual making of paper by hand was feature of Kalamazoo Vegetable Parchmen 
Co. exhibit. Here Glenn Stewart (left), advertising manager, holds a sheet of the 
hand-made product while John Hanna (right), Chicago sales, watches A. Franklin, 
demonstrator, prepare another sample. 


5.—Flanked by display of inner-lined lard cartons and a Roto-Seal assembling machine, 
which automatically sets up the flat-shipped containers, are (left to right) T. W. Ross, 
vice president, Interstate Folding Box Co., John E. Greenslade, Chicago representative, 
W. C. Hurd, Ohio, and Jack Herndon, Texas. 
6.—Seven important trends in packaging were brought out by the exhibit of the Cello. 
phane Division, E. I. Du Pont de Nemours & Co. Standing before a section of display 
are L. B. Steele (left), assistant director of sales, M. H. Wheat, assistant district manager, 
and E. E. Morgan, Chicago sales. 
7.—Sylvania Industrial Corp. exhibit dramatized the wide application of Sylvania cello. 
phane for foods, candies, wrappings, gift packaging and other uses. It was arranged 
by Miss F. T. Helmer, advertising manager of the company. 
8.—Pictured at attractive exhibit of Hazel Atlas Glass Co. are (left to right) Jack 
Hendrickson, package designer, F. R. Walker and Tom Carnahan, both of the sales 
department. 
9.—P. Meelfeld, advertising manager, Hinde & Dauch Paper Co., at company’s exposi- 
tion exhibit. He is examining “treasure chest” container produced by the company and 
used successfully last Christmas for ham gift package by Hygrade Food Products Corp, 
10.—Conversing before colorful Armstrong Cork Co. display of glass containers, molded 
and metal caps and cork closures are (left to right) S. W. Menefee, jr., assistant man- 
ager, sales promotion and package merchandising department, H. C. Seaman, manager 
of glass division, and T. J. Ryan, sales. 
11.—Ovwens-Illinois Glass Co. exhibit featured new trends in packaging as exemplified 
by company’s products. New lightweight Duraglas containers were a center of interest, 
Owens-Illinois men in photo are J. J. Harris (left), director of metal research, and 
C. J. Mattinoe, Chicago office. . 
12.—General view of Celluloid Corp. exhibit, which showed the manifold packaging 
applications of Lumarith Protectoid. 
13.—Shellmar Products Co.’s exposition display was a symphony of colors in printed 
cellulose wraps, decorations and packages. Here Bill Davis (left), assistant sales man- 
ager, and Harold Huse, Chicago representative, stand near center of display, which 
featured several of the company’s triumphant entries in All-America package compe- 
tition sponsored by Modern Packaging Magazine. 





of all types, glassine, parchment, paper, 
boxboard and others. Up to this time, 
we have no reason to suspect that any 
of these materials will be difficult to 
procure.” 

Substitutions of packaging materials 
made necessary under a war economy in 
Germany and Great Britain were sum- 
marized by Ben Nash, president of Ben 
Nash, Inc., New York City, who pre- 


MEAT PRODUCTS 
IN EXHIBIT 


Meat loaves, butts, ba- 
con, scrapple, mush, 
dried beef and sausage 
were among the items 
which, packaged in Lu- 
marith Protectoid, were 
included in this packag- 
ing exposition display 
staged by Celluloid 
Corp. D. S. Hopping, 
director of sales, and 
E. Ward, general sales 
manager, were among 
the company executives 
on hand at the attrac- 
tive display, which fea- 
tured varied uses of this 
packaging material. 


sided at the symposium on national de- 
fense packaging requirements. 


“Since Germany uses cans for a ma- 
jor part of its packaging, we find some- 
thing like this,’ stated Mr. Nash, 
“Tinned metal containers are being sub- 
stituted by untinned sheet covered with 
a synthetic resin lacquer, and by glass 
and impregnated cardboard. Aluminum 
collapsible tubes are being replaced by 
plastics and impregnated cardboard.” 


He described present packaging in 
England as characterized by “rigid 
economies in the use of paper and box- 
board, restriction of metal containers, 
total loss of aluminum to the packaging 
industry, production of plastic contain- 
ers from stock molds only, and a boom 
in pottery containers.” The glass in- 
dustry, he said, was unable to cope with 
demand. 


I. M. Sieff, vice chairman of Marks & 
Spencer, Ltd., London retail chain, gave 
a more intimate view of Great Britain’s 
packaging restrictions. 


“The government has issued strict 
orders concerning paper control,” he 
said. “For example, no advertising mat- 
ter may be placed inside wrappings, cat- 
tons or containers, and no article re 
tailed may be wrapped or packed with 


(Continued on page 42.) 


The National Provisioner—aApril 5, 1941 





ve, 


44 








LS 





The National Provisioner—April 5, 1941 





AUTHORITY on 
PACKAGING 








Page 15 





SE 


THREE THINGS 


to look for 
when choosing your 
ruck Insulation 








If you want to get the most out of your truck insulation, be sure it has 
HIGH EFFICIENCY, LONG LIFE, and LIGHT WEIGHT. Dry-Zero 
Insulation gives you not just one of these essentials, but all three! 
That’s why it is used in three out of every four insulated trucks. 


a) HIGH EFFICIENCY Dry-Zero Insulation is the most efficient 


commercial insulant known (“k’’ factor of 0.24, as established by im- 
partial authorities). It is made of Java-grown Ceiba fibres, “grained” 
by a patented process which greatly increases its thermal efficiency. 


A LONG LIFE Properly installed, Dry-Zero Insulation retains its 
heat-stopping ability for the life of one body after another. It does 
not gradually soak up moisture, but remains efficient throughout its 
entire life. It is by mature water repellent (non-hygroscopic) and 
neither absorbs moisture nor draws and holds it by capillary attrac- 
tion. What’s more, Dry-Zero Insulation is unique in its freedom from 
settling, disintegrating, rotting, and odor absorption. 


| LIGHT WEIGHT In its new Bound-Batt form, Dry-Zero Insulation 

weighs only 14 ounces per board foot. This is only one-seventh as much 

as commercial corkboard. For information write, Dry-Zero Corpora- 

tion, 222 North Bank Drive, Chicago; or 60 East 42nd St., New York. 
The new Dry-Zero Bound-Batt is available in 
rolls which can be cut on the job as needed. 
Bound-Batt can also be furnished cut to size, 
either with or without sealing flange. 


Below—Two inches of Dry-Zero Insulation are 
used throughout in this body built by the 
Maremont Manufacturing Company, Chicago. 


3 OUT OF EVERY 4 INSULATED TRUCKS USE 


DRY-ZERO 
INSULATION 
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Personal Responsibility is 
Basis of Eckrich Truck, 
Plant Safety Program 





SAFETY 
ACHIEVEMENTS 


AN ADDRESS delivered by 
Eber S. Lusk, director of safety 
and personnel, Peter Eckrich & 
Sons, Inc., Kalamazoo, Mich., at 
the commercial vehicle session of 
the twenty-ninth annual Safety 
Congress at Chicago. Mr. Lusk 
tells how the firm’s safety pro- 
gram operates and the results 
achieved from it. 











similar basic safety problems and in 
our Own company’s business of 
manufacturing and distributing a mil- 
lion pounds of sausage products a 
month we have found “the responsibil- 
ity for safety” is the personal responsi- 
bility of each individual worker, no 
matter what his job may be. And each 
worker is ever mindful of that fact! 
From the very moment a man is in- 
terviewed for a job he is trained to make 
safety his personal responsibility. Be- 
fore he goes to the company physician 
for his pre-employment physical check- 
up, before he is given his first job 
assignment, before he can be fitted for 
his safety shoes and other safety equip- 
ment, before he has completed his pro- 
bationary or trial period of employment, 
his mental attitude toward his job en- 
ables him to know that his permanency, 
his success and his happiness are as- 
sured only as long as he respects and 
observes the common sense rights and 
privileges of safe workers in his depart- 
ment—himself included. 


I: THE main, all businesses have 


Personnel Records Help 


All the while remembering that man- 
agement’s job is one of administrative 
education, we have found that the safe 
worker is rewarded and receives living 
benefits in true ratio in the interest he 
derives from his individual investment 
in safety principles. When an injury 
occurs to one of our plant workers, or 
when one of our drivers is involved in a 
traffic incident, the individual employe 
knows that it is his personal responsi- 
bility to report the facts—freely, hon- 
estly and impartially. He knows that 
management will get the facts. Conse- 
quently, he voluntarily sets in motion 
the fact-finding machinery first to save 
himself the need of remembering 
warmed-over information. 

We have found that up-to-date per- 
sonnel records, simplified to the degree 
that only the essentially relevant facts 
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are available for reference, is a big 
help in the final analysis of unsafe prac- 
tices. Without that human factor in 
accidents we feel that there would be 
little need for personnel. records as in- 
tegral part of our safety program. So, 
we keep personnel-safety records be- 
cause we need safe workers. And the 
nature of the records themselves is de- 
termined by the kind of the job in which 
the worker is engaged. 

For example, through the cooperation 
of our auto-maintenance, shipping room 
and sales department workers we ob- 
tain individual truck reports. These re- 
port forms are padded in duplicate and 
carried in a metal clip inside each cab. 
Each report is made out by our driver 
salesman and is checked for “grief” or 
irregularities by a garage mechanic and 
any troubles noted are corrected before 
the report is sent in. : 

Maintenance costs, daily mileage and 
corrected troubles all are tabulated in 
turn for accounting and other record 
purposes, Vehicle accident report forms 
and not-at-fault witness cards are car- 
ried in each cab ready for use. Here 
again the individual driver is strictly 
accountable for reporting details on 
every traffic incident, whether it be a 
dented fender of “unknown” origin or 
an accident of a serious nature. And 
each incident, whether an accident or 
not, is reviewed within 24 hours by the 


(Continued on page 43.) 





TRUCKS FOR EVERY PURPOSE 


@ Streamlined and modern in every de- 
tail, the accompanying illustration shows 
eight of the 108 regular models now in 
production by Mack Trucks, Inc., for 
1941. Some of the popular models being 
tractor. 
1.—Refrigerated A. & P. meat service unit 
used by the meat packing industry are 
featured. 
2.—Poultry firm’s truck is designed for 
large loads and distance hauling. 
3.—Arbogast & Bastian Co. uses the latest 
in a streamlined packer truck body. 
4.—Mack’s popular low priced model EE 
in action for Charles Trautman Co., whole- 
salers. 
5.—One of the smallest and lowest priced 
model offered to packers is employed by 
Ritter’s of Boyertown, Pa. 
6.—A sturdy truck for pickup and deliver- 
ies in local areas. 
7.—Model EEU as used by M. Buchsbaum 
& Sons, is popular with meat packers. 
8.—One of Mack’s larger cab-over-engine 
models is used for heavy hauling by Figge 
& Hutwelker Co. 
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Congress Approves Navy 
Use of Argentine Beef 


The way was cleared late this week 
for the purchase of 20 million lbs. of 
Argentine canned beef by the U. S. 
Navy and Army when the Senate ap- 
proved a compromise amendment to the 
naval appropriation bill. A Senate- 
House conference committee adjusting 
differences on the measure had retained 
the principle of a Senate amendment 
permitting the purchase of such foreign 
product when domestic canned meat of 
comparable quality is not available at 
reasonable prices. 


F. E. Mollin, secretary of the Ameri- 
can National Live Stock Association, 
emphasized recently that the associa- 
tion, in agreeing to permit the buying 
of Argentine canned beef, obtained 
more concessions for the livestock in- 
dustry than it granted. Assurances 
were received from government Officials 
that the Army and Navy are not inter- 
ested in buying any other foreign meat 
products, and that no move is being 
made for ratification of the Argentine 
sanitary convention permitting the im- 
portation of dressed beef and lamb. 

Mr. Mollin pointed out that the Army 
Quartermaster Corps and the OPM 
made other concessions by liberalizing 
their meat buying methods so as to take 
in a wider range of carcass grades and 
weights. 


Bill Introduced to Halt 


Direct Livestock Buying 


Under a bill introduced in the Senate 
(S 1199) packers could no longer buy 
their livestock direct but would be 
forced to purchase it at posted stock- 
yards operating under the supervision 
of the Secretary of Agriculture. Yards 
would be eligible for posting as slaugh- 
ter livestock markets if located within 
three miles of a meat packing plant. 


The bill, which would amend the 
Packers and Stock Yards Act of 1921, 
was introduced by Senator Gillette of 
Iowa and is being supported by the 
United States Livestock Association. It 
would require every packer doing an 
interstate business to purchase all of 
his slaughter requirements on markets 
coming under supervision of the act. 


The amendments would not require 
the posting by the Secretary of Agricul- 
ture of any stock yard or holding pen 
for livestock at which a packer or pack- 
ers do not, directly or indirectly, pur- 
chase livestock for slaughter, and where 
only stockers and feeders, not suitable 
for immediate slaughter, are handled. 

“The proposed changes would hold 
duplication of effort, waste and over- 
head at a minimum by relieving the 
existing top-heavy situation in the 
stockman’s market structure,” President 
D. M. Hildebrand of the livestock asso- 
ciation stated recently. “At the same 
time, there is nothing in the amend- 
ments to ban or prevent the operation of 
auction sale rings.” 
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LABELING REGULATIONS 











Industry committees have been con- 
ferring with officials of the Bureau of 
Animal Industry, U. S. Department of 
Agriculture, on possible changes or 
clarification in the marking and labeling 
regulations recently issued by the bu- 
reau in Amendment 15 to B.A.I. Order 
211, Revised. As yet there is no definite 
information on the results of these con- 
ferences. 





Split Regulation of Hours 
of Truck Loaders, Helpers 


The possibility of an appeal to the 
courts for clarification of the jurisdic- 
tional situation between the Interstate 
Commerce Commission and the Wage 
and Hour Division with respect to truck 
drivers’ helpers, mechanics and loaders 
for private motor carriers (including 
meat packers operating trucks inter- 
state) was hinted in a recent statement 
issued by the Wage and Hour Division. 


The ICC recently decided that it could 
regulate the hours of service of such 
employes in an opinion in Ex Parte 
MC-2 and MC-3; however, it has not 
determined what regulations should be 
prescribed for these workers. 

The division’s statement follows: 


“While the Interstate Commerce Com- 
mission has found that mechanics, load- 
ers, and drivers’ helpers employed by 
common, contract and private motor 
carriers affect the safety of operation 
of motor vehicles, General Philip B. 
Fleming, Administrator of the Wage 
and Hour Division, said today that the 
courts may well agree with the view 
previously expressed by the Wage and 
Hour Division that the exemption of 
these workers from the 40-hour work- 
week of the Wage and Hour Law does 
not become operative until the ICC 
begins actual regulation of their hours 
of service.” 


MEAT TRADE IN APRIL 


Improved demand and a_ greater 
supply of most classes and grades of 
meat during March than during the pre- 
ceding month featured the livestock and 
meat trade during the last month, ac- 
cording to a review issued by the Amer- 
ican Meat Institute. 


Meat supplies, with the exception of 
veal, also were somewhat more plentiful 
in March this year than during the same 
month last year and greater than the 
average for March during the ten-year 
period, 1931-40. The increased supply 
of meat resulted from slightly increased 
marketings in March as compared with 
February. Livestock marketings, with 
the exception of lambs, were not greatly 
different from those in March last year, 
cattle being somewhat more plentiful in 
number, whereas calves and hogs were 
somewhat fewer. Lamb marketings, 
however, were estimated at approxi- 
mately 10 per cent higher than last year. 


Changes Suggested in 
Jobless Compensation 


Several changes designed to remove 
the deficiencies inherent in a state un- 
employment compensation system are 
advocated by George Bigge, a member 
of the U. S. Social Security Board. In 
some states the funds are insufficient to 
provide for adequate benefit payments 
and in others large reserves are being 
accumulated. Changes proposed by Mr, 
Bigge are not put forward as recom- 
mendations of the board. His sugges- 
tions include: 


1.—A reduction from 2.7 per cent to 
2 per cent in the credit against the fed- 
eral tax for taxes paid into a state fund, 

2.—Benefit payments by a state in 
excess of the amount covered by a 2 
per levy should be borne by the federal 
government to the extent of 75 per cent 
and by the state to the extent of 25 
per cent. 


3.—In order for a credit to be allowed 
against the federal tax for an amount 
paid into the state fund there should be 
a requirement that the state law pro- 
vide certain minimum standard benefits. 


At the present time five states have 
insufficient revenues from the payroll 
tax to meet benefit payments. If pro- 
posed minimum standards of benefits 
are adopted, it is expected that there 
would be an insufficiency of funds in 
fifteen states. Federal reinsurance to 
the extent of 75 per cent of benefit pay- 
ments in excess of 2 per cent of the tax- 
able payrolls is an essential part of 
the suggested program. 

Many observers see the experience 
rating system, which is now in opera- 
tion in most of the states, jeopardized. 
A program for what amounts to a state 
rating system is being advocated. Under 
such a program a state would be per- 
mitted to reduce the tax of all em- 
ployers within the state, without regard 
to the experience rating of the individ- 
ual employer, to 1 per cent, for example, 
if that is all the tax revenues needed 
by the state to pay benefits. Certifica- 
tion by the state that the employer had 
paid the 1 per cent tax as required by 
state law would permit the employer to 
take a credit of 2 per cent against his 
federal tax. 


DEMAND FACTORS IMPROVE 


Factors: underlying consumer demand 
for meat showed further improvement 
in February. Although the Federal Re- 
serve Board’s adjusted index of factory 
employment (1923-25100) rose only 
fractionally to 118.4 for the month, 
large employment gains were recorded 
in the defense industries. Payroll in- 
creases were larger than those for em- 
ployment, a rise of 2 per cent in the in- 
dex for total factory employment i 
February being accompanied by a 5 per 
cent gain in the payroll index. 

As a result there was a further rise 
in the adjusted index of income pay- 
ments (1929=100) in February to 96.8 
from 96.3 in the preceding month. 
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One of the intermediate models in the great line of Mack trucks 


MACK TRUCKS 


One to 45 Tons and all “Heavy Duty”. Gasoline or Diesel. 


Chassis prices now start at $625. 





Here’s why CORK insulation 
should be your unqualified choice 
for all low temperature work! 


T’S no exaggeration to say, “Cork has no 

equal.”’ Facts bear out this statement. Of all 
the available low temperature insulating mate- 
rials, none can match Cork’s unique perform- 
ance record. Make your own comparisons with 
any substitute. Check low thermal conductivity. 
Check all-important moisture-resistance. And 
check durability, weight, strength, fire-resist- 
ance, and rigidity. You'll find no other material 
that can equal Cork in all these vital qualities! 

You will, however, find all vital insulation 
qualities in Armstrong’s Corkboard and Cork 
Covering! Both are made of genuine cork. 
Hence both provide lasting, effective barriers 
to the passage of heat . . . both save costly 
refrigeration . . . and both are highly resistant 
to moisture! You can depend on them for years 
of efficient, money-saving service. 

Armstrong’s Cork Covering is made in sizes 
and shapes to fit accurately any pipe and fitting, 
and in thicknesses to meet any low temperature 
requirement. Corkboard is available in sizes 
12” x 36”, 18” x 36”, 24” x 36” and in thicknesses 
from one to six inches. 

Next time you need efficient, lasting insula- 
tion, be sure to choose genuine CORK. Ex- 
perienced Armstrong engineers are available to 
help you plan and install Armstrong’s Cork- 
board and Cork Covering for maximum operat- 
ing economy. Get all the facts. Write now 
to Armstrong Cork Company, Build- 
ing Materials Division, 952 Concord 
Street, Lancaster, Pennsylvania. 

(Top)—Cotp Lines for cooling and air conditioning the new Bankers Life 
Building, Des Moines, Iowa, have the lasting protection of Armstrong's 
Cork Covering. Walls and roof of the building are insulated with Arm- 


pons 8 Corkboard. Architects: Tinsley, McBroom and Higgins. Air 
Conditioning Engineer: Charles 8. Leopold, Philadelphia, Pa. 


(Bottom) —LarGE QuANTITIES of quick-frozen Soot are held safely at 
zero, or colder, in this corkboard-insulated room of E. B. Gale, Inc., Bing- 
hamton, New York. Architect: A. G. Sennewald. Engineer: G. H. Dyke. 


ARMSTRONG’S CORK INSULATION 


CORKBOARD for Cold Rooms . . . CORK COVERING for Cold Lines 
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Pinkerton to Coordinate 
AMI Advertising Program 


D. V. Pinkerton has been appointed to 
coordinate the national advertising and 
merchandising program of the Ameri- 
can Meat Institute, 
according to an an- 
nouncement by the 
Institute. Mr. Pink- 
erton has a wide 
background of ad- 
vertising, merchan- 
dising and _ sales 
experience. For the 
past several years, 
he has been asso- 
ciated with the ad- 
vertising sales 
force of Good 
Housekeeping mag- 
azine. During his 
association with 
that publication, 
Mr. Pinkerton did special work with 
various food accounts on food mer- 
chandising problems. 


Previous to his connection with Good 
Housekeeping, Mr. Pinkerton had a 
varied experience in advertising and 
promotional work in several industries, 
principally the paper industry, knitting 
industry, and grocery trade. Through 
his former associations, Mr. Pinkerton 
has developed a broad acquaintance in 
the food and grocery field throughout 
the country. 


D. PINKERTON 


32 Morrell Veterans Retire 
Under Newly Adopted Plan 


Thirty-two employes of John Morrell 
& Co.—the first to enjoy the benefits 
of the company’s new retirement in- 
come plan—left their work at the Ot- 
tumwa plant on March 29 and began 
to get a taste of real leisure. In an- 
nouncing their retirement, T. Henry 
Foster, president of the company, said 
that the men would be honored guests 
of the Morrell club at a dinner at the 
Hotel Ottumwa on April 8, when he 
will present each with a gift from the 
company. 

As a group, the men have averaged 
almost 20 years with Morrell. Their 
individual records range from more 
than 50 years’ service by Mike Moffit 
to the 12 years of Jesse Harlan, young- 
est veteran in point of service. All but 
three—J. A. Long, D. W. Dunton and 
Albert Campbell—are expected to at- 
tend the dinner. The three veterans 
mentioned will be honored by officials 
of the company at Morrell branch 


houses in Philadelphia, Los Angeles and 
Memphis. 


The Morrell retirement income plan, 
put in effect on February 1, is a con- 
tributory plan to which both employer 
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and employe contribute. In the case of 
these men, however, the company, at no 
cost to the employe, is purchasing past 
benefits in recognition of their years of 
faithful service for the midwestern 
packing company. 


Purchase Keefe Plant 


Howard Fleeson, referee in bank- 
ruptcy, recently approved the sale of 
the Keefe Packing Co., Arkansas City, 
Kans., to the Maurer Packing Co., Kan- 
sas City, Kans., for $15,000. The Maurer 
offer was accepted by the bankruptcy 
court after a bid of $11,300, made by 
Kenneth Stanley of Arkansas City, was 
rejected. Purchase price was for the 
plant, physical equipment and other 
property of the Keefe firm, which has 
been operating in a limited way under 
a trustee for several months. Only 
items not transferred, according to Mr. 
Fleeson, were processed meats on hand, 
accounts receivable and insurance poli- 
cies held by the concern. 


Canning Facilities Enlarged 


Beavers Packing Co., Newman, Ga., 
is putting the finishing touches on a new 
addition to its meat canning plant. The 
new unit, according to J. A. Beavers, 
manager, will be used for canning 
corned beef hash, Brunswick stew, sau- 
sage and other meat products. Founded 
in September, 1938, the plant now em- 
ploys about 40 workers. About ten ad- 
ditional employes will be needed to 
operate the enlarged canning facilities. 


( 
HEADS CASING SECTION OF FUND 


Edward H. Oppenheimer, general manager 
of New York branch, Oppenheimer Cas- 
ing Co., has been reappointed chairman of 
the casing section of the Greater New York 
Fund. Contributions of the industry last 
year amounted to more than $2,000. 





Personalities and Fivents 
Of the Week 


P. L. Robertson, who has served as 
eastern regional manager for Kingan & 
Co., Indianapolis, has been appointed 
head of the company’s beef, veal and 
lamb division, succeeding the late D. W. 
Allerdice, according to an announce- 
ment by Howard C. Greer, vice presi- 
dent. Mr. Allerdice died several weeks 
ago following a tragic home fire which 
also took the lives of his wife and 
youngest son. 


C. T. Roach, manager for the Clarks- 
dale, Miss., branch of Swift & Company, 
left on March 28 to take up his duties 
as manager for the company at New 
Orleans. He was succeeded at Clarks- 
dale by N. F. Fields of Greenwood, 
Miss., who managed the office there for 
many years. 


Oscar F. Mayer, pioneer Chicago 
packer, celebrated his eighty-second 
birthday at the Chicago plant of Oscar 
Mayer & Co. this week. Mr. Mayer, 
who is now chairman of the board, re- 
ceived flowers and other presents. Born 
in Bavaria, he came to America in 
1871, establishing his packing business 
in 1878. 


Col. E. N. Wentworth, head of Ar- 
mour’s livestock bureau, and John Mon- 
inger, American Meat Institute, were 
among those addressing the annual 
convention of the New Mexico Cattle 
Growers’ Association at Albuqueraue, 
N. Mex., late last month. F. E. Mollin, 
secretary of the American National 
Livestock Association, spoke on “Beef 
in the Defense Program.” 

Dr. A. W. Ralston, chemist, who has 
been affiliated with Armour and Com- 
pany since 1927, spoke on the derivation 
of chemicals from fats at a meeting of 
the Chemists’ club, New York City, on 
April 4. Dr. Ralston, who has done 
outstanding work on developing new 
chemicals from fats, described how 
fatty acids obtained from fats and oils 
can be used as reactants in a wide vari- 
ety of chemical syntheses. He is a 
member of the Chicago section of the 
American Chemical Society. 

F. R. Davies, traveler for Swift Ca- 
nadian Co. until his retirement a few 
years ago, died on March 18 in a Mon- 
treal hospital at the age of 64. He was 
a noted soccer enthusiast and at one 
time a prominent player with Montreal 
clubs, as well as vice president of the 
Dominion Football Association. 

A fleet of new delivery trucks, in- 
cluding four Whites, two Fords and 
four Internationals, was placed in serv- 
ice recently by Fried & Reineman Pack- 
ing Co., Pittsburgh, Pa. The vehicles, 
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painted bright red, are decorated with 
gold letters edged in blue. 

New Jersey plants of Armour and 
Company, Cudahy Packing Co. and 
United Pure Meat Products, Inc., were 
among the certificate winners in the 
thirteenth annual New Jersey statewide 
interplant safety contest, results of 
which were recently announced. 

S. B. Chosky, manager, Keystone 
Provision Co., Pittsburgh, Pa., reports 
that increased business has compelled 
him to add additional space to his meat 
cooler. 


D. B. Hope has been made manager 
of the Chester, S. C., branch of Swift & 
Company. He succeeds C. B. Rogers, 
who was transferred to Spartanburg. 


Lawrence B. Otto, 79, a wholesale and 
retail meat dealer in Tacoma, Wash., 
for 50 years, passed away on March 22 
at his home. For six years he was head 
of the Imperial Packing Co., a whole- 
sale meat concern. 


American Packing & Provision Co., 
Ogden, Utah, plans to erect an $11,000 
unit to include a hide cellar and house 
dry rendering equipment, according to 
an announcement by E. W. Fallentine, 
manager. Equipment for the plant will 
cost another $20,000, Mr. Fallentine 
said. Daily payroll of the concern 
amounts to $1,336.66. 


Atwood Packing Co., Atwood, Kans., 
is opening a locker plant equipped with 
125 lockers of 300-lb. capacity. Refrig- 
eration for the plant will be supplied 
by Frigidaire equipment. 

“IT will have to chloroform you to 
knock you out, but you’ll be all right,” 
said one of the two masked robbers 
who recently broke into the home of 
Lenroe Keeton, manager of the Keeton 
Packing Co., Lubbock, Tex. After Mr. 
Keeton and his wife lost consciousness, 
the pair ransacked the residence and 
drove to the packing company, where 
they forced employes into a tool room, 
opened the safe and made off with 
$618.43. One of the thieves carried a 
revolver and the other was armed with 
a rifle. 

G. L. Childress, general manager of 
the Houston Packing Co., Houston, Tex., 
was named to the board of managers of 
the Houston exposition and convention 
hall recently by Neal Pickett, mayor. 
The board had been inactive for the past 
two years, 

The firm of Main Provisions, Inc., 
has been incorporated by Irving H. 
Kaplan to deal in meat products at 11 
W. 42d st., New York City. 


City council of Rochester, N. Y., has 
adopted an ordinance calling for a $100 
annual license fee for slaughterhouses 
and inspection fees for cattle, calves, 
lambs and other meat animals. County- 
wide in its application, the new provi- 
sion becomes effective on May 1. 


Jake Lissner, southwestern represen- 
tative for the Globe Co., was in Chicago 
this week to look over the company’s 
Roto-Cut production line and view prog- 
ress being made on other meat industry 
equipment. 

Jack Straus, branch manager of 
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CENTURY OF 
SERVICE 


Employes and officers 
of the Cincinnati Butch- 
ers’ Supply Co. will fete 
Joseph Suddendorf 
(left) and Albert John- 
son on April 5 in honor 
of their combined 100- 
year service record with 
the company. Both men 
are still active at the 
“Boss” plant. Mr. John- 
son started to work for 
the company in Janu- 
ary, 1886; Mr. Sudden- 
dorf’s term of service 
began in July, 1896. 


Jacob E. Decker & Sons at San Antonio, 
Tex., was recently appointed local chair- 
man for the American Meat Institute. 

Starting in a smokehouse and spread- 
ing to the sausage room, fire caused 
damage estimated at $500 at the plant 
of the Farr Meat Co., Oregon City, Ore., 
recently. 

Construction has started on a new 
storage plant and office building for 
Swift & Company at Larue ave. and 
Luttrell st., Knoxville, Tenn. 


Ernest Villeneuve, operator of a meat 
and grocery business in Suncook, N. H., 
for the past six years, has taken over 
the Lussier Beef Co., Manchester, N. H. 
A native of Canada, Mr. Villeneuve has 
lived in the United States since 1918. 


F. D. Warner, fresh and smoked sau- 
sage department, Armour and Company, 
Chicago, was a visitor to New York 
during the past week. 

Samuel Grow, manager, casing de- 
partment, Rath Packing Co., Waterloo, 
Ia., was in the East last week and 
visited with O. E. Dunkerton, manager 
of the New York plant. 

The Tanners Council of America held 
its annual two-day spring convention at 
the Waldorf-Astoria hotel, New York, 
last week. 


Richard G. Utley, an employe of the 
Cudahy Packing Co. at Memphis, Tenn., 
died of an intestinal ailment at Baptist 
hospital on March 27. He was 25 years 
old. 


Ye Olde New York branch and the 
Washington Heights-Bronx branch of 
the New York State Association of Re- 
tail Meat Dealers, Inc., collaborated in 
staging a mass meeting on April 2. 
Retailers, wholesalers, and jobbers in 
meats and meat products were invited 
to attend to register protest against the 
compulsory meat grading bill being 
considered by the city council of New 
York City. Principal speaker was Har- 
old L. Woodruff. 

J. A. Liston, dairy and poultry de- 
partment, Swift & Company, Chicago, 
spent a few days in New York City 
last week. 

Government buying, hints and an- 
nouncements kept the Chicago provision 
trade on pins and needles this week. 
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ANZAC MEAT SUPPLIES 


The governments of both Australia 
and New Zealand are taking measures 
to avoid a surplus of meat, due to heavy 
curtailment of the United Kingdom’s 
normal purchases in 1941, as a result of 
restricted shipping space. Among the 
steps being considered are the provision 
of increased storage space, adoption of 
new cutting and packing methods to 
save shipping space, development of 
new export outlets to the Far East, and 
expansion of the domestic meat canning 
industry. 

Livestock numbers in Australia dur- 
ing 1940, according to a report to the 
U. S. Office of Foreign Agricultural Re- 
lations, totaled 13,100,000 cattle, 1,364,- 
000 hogs and 116,500,000 sheep. In New 
Zealand, livestock numbers totaled 4, 
533,000 cattle, 714,000 hogs and 31,063, 
000 sheep. The greatest percentage of 
increase in both Australia and New 
Zealand was in hogs. 


Slaughter for export in New Zealand 
during the 1940-41 season totaled 5,546,- 
000 freight carcasses, an increase of 
17.1 per cent over the corresponding 
period in 1939-40. Lamb slaughter in- 
creased 17.2 per cent, pork, 25.6 per 
cent and beef, 14.6 per cent during the 
1940 season. 


IDEAL DOG FOOD CAMPAIGN 


Ideal dog food, a product of Wilson 
& Co., will be supported this spring and 
summer with the largest and most com- 
prehensive national advertising cam- 
paign in its history, the company an- 
nounces. Keynoted by a full page, four- 
color advertisement in the April 26 
issue of The Saturday Evening Post, 
the campaign will continue with inser- 
tions in that magazine and in Life 
magazine, with ads alternating each 
week. To obtain new users, the Ideal 
dog food premium plan will be aug- 
mented with a special offer in the form 
of a new Scizz-Set, consisting of two 
pairs of scissors in a leatherette case. 
The offer will be publicized in 144 daily 
newspapers and over 16 radio stations 
throughout the country. 
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Marco Polo’s Treasures 
in a Bottle 
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S— Refrigeration 


Main Cooler at Pat Denham‘s 








alia Locker Plant, Okla. City. Delivers a manifold service 
res i ce <: in thousands of plants related 
avy — A ‘s — to the meat industry—in addi- 
a r tion to playing an indispensable 
the . part in packing houses since 
sion ~ ie the 1880’s. 
1 of “Al. 
ye : The locker plant of Pat 
of : Denham, at Oklahoma City, is 
and typical. Ultimately to have 
ing 5000 compartments, this plant 
has separate spaces for meat 
lur- —_ A : 
the chilling, quick freezing, storage 


Re- in lockers, and making ice. 


4, lenmakin 9 Ta nk « Five Frick ammonia compres- So that your 


sors one of them a _ booster, 





carry the cooling load in steps 


NRWQ wr ewerineasves | Food Products will taste the 
lew dai K fn generators to handle. ‘ 
“a : lig itl You ect skilled enginering | SAME In June as in January 


and dependable equipment 
when you specify Frick Refri- Spices from the Orient — precious as rubies in Marco Polo’: 
geration. Branch Offices and day—but for modern food manufacturers the use of MM&R 


Distributors in principal cities SPICE OILS is a more practical and more economical way to 
assure uniformity of seasoning, quality and flavor. 





everywhere, Write for litera- 























the 
Utimotely to be Inctalled Sah ane ea. M M & R SPICE OILS ARE MORE PRACTICAL 
because they permit an even distribution of flavor. Then, 
| too, with these oils there is no danger of moulding, no intro- 
a a ) duction of enzymes and no color disturbance. 
. 7 
N Pag, - = a ; mg MM &R SPICE 
| — eae ——— OILS ARE MORE 
son . re - cs 
and ’ jt se Bi MM&R ESSENTIAL meee be- 
om- “ . 4 cause, briefly, it actu- 
m- | SPICE OILS — ally costs less to flavor 
an- tea ° ly with essential oils. 
a 
jur- ' 
— : ‘ FLAVORS > *e ef @ If your goal isa prod- 
ost, ; t and Certified Liquid Food Colors uct that tastes the same 
ser- ak {Fo in June as in January, 
jife ™ 2 x nag FOR ALL FOODS try flavoring it with 
ach ' ' — se EOILS. 
leal 5 Frick Compressors at Pat Denham’‘s } MMGRSPIC 
ug- Ge Locker Plant. . e Write today for your free copy of our interesting book— 
rai ee ' ie : ; . “Table of Spice Oil Equivalents." 
two a an MAGNUS, MABEE & REYNARD, rnc. 
ase. 7 Qua.itgy [eee e Bee oe eis COMCEMTRATEO Fiavoas Simce Lhe) 
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CHICAGO: 180 N. Wacker Dr. CANADA: Richardson Agencies, Ltd., Toronto 
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WARNSMAN 
ENGINEERED FOR 
GREATER ECONOMY 


WARNSMAN REFRIGERATOR TRUCK 
BODIES are designed and soundly built to 
your specifications . . . engineered for your 
greater economy! WARNSMAN mechani- 
cally refrigerated truck bodies are dry, 
sanitary and maintain uniformly low tem- 


peratures at all times. . . improve delivery 
service, lower delivery costs and cut your 
maintenance costs. Check your 1941 truck 
body needs now. Then come to WARNSMAN 
for your greatest dollar value in refriger- 
ated truck bodies. 


THE WARNSMAN-FORTNEY BODY CO. 
be 


Transport Refrigeration Engineers 4413 Train Ave., Cleveland, Ohio 





BLISS BOXES Protect Your Products 
When Out of Your Control 


Packers ship their fresh and smoked meats, pork 1 Bliss Box Construction provides 


maximum strength, making them 
the safest fibre containers available. 
They deliver their contents in the 
a ees best possible condition. 


m= | 2 Bliss Boxes cost less than other 
(is types, and are light in weight. They 
come to you flat and require only a 


minimum of storage space. You 
save on freight charges both ways. 


loins, dressed poultry, lard, butterine and simi- 
lar products in Bliss Boxes for these reasons: 





| 

| 3 They are easy to assemble 
| onthe BLISS HEAVY 
| DUTY BOX STITCHER. 
| 4&'After filling, they are quick- 
_ ly and securely sealed with 
| the BLISS POWER LIFT 
| ‘TOP STITCHER. 


These two BLISS Stitchers, both equipped with the Bliss Heavy 
Duty Stitcher Head, are the fastest, most durable and practical 
snthings for assembling and sealing Bliss Boxes. Hundreds of 
packers are now users of Bliss Stitchers for assembling and 
sealing their shipping containers. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Chicago, 117 W. Harrison St. Dallas, J. E. Carter Philadelphia, Sth & Chestnut Sts. 
Boston, 185 Summer St. 5241 Bonita Ave. Cincinnati, 3441 St. Johns Place 
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Temperature-Humidity for All Departments 


[= temperatures and relative 





humidities for meat plant chill 
rooms, coolers and processing de- HANDY RELATIVE HUMIDITY TABLE 
partments are given in the table below. ; 
The data will be of interest to packers Wet Bulb Depression—Degs. F 
and sausage manufacturers generally, 2 3 4 5 6 
and are presented in this form so that 
the information can be filed for future Percentage of Relative Humidity 
suprence. 69 869i s4—t—«éS? 
Cooler and temperature men can be 72 63 54 45 
taught how to use a sling psychrometer 15 68 60 52 
and how to determine relative humidi- 78 71 64 57 
ties from the wet bulb and dry bulb 80 74 67 61 





readings. The table at right makes it ped os - 
easy to calculate relative humidities 
from data collected by cooler and tem- 


perature men. 


PLANT DEPT. 
Killing Floors 


Carcass Chill Rooms 


Carcass Holding 
Coolers 
Cutting Room 


Curing Cellar 


Sharp Freezer 
Storage Freezer 


Smoked Meat 
Hanging Room 


Sausage Trimming 
Room 


Sausage Meat Cooler 


Sausage Manufac- 
turing Room 


Sausage Pre-chill 
Room 


Sausage Storage 
and Packing 


Sausage Drying 
Room 

Offal Cooler 
Bacon Slicing 


Beef Aging 


Shipping Cooler 


Loading Dock 





83 78 73 68 








TEMP. 


DEGs. F. 


85 to 65 

32 to 40 

34 to 36 
55 


34 to 40 


-10 to-50 
10 to 20 


60 to 65 


35 to 38 


35 to 38 


55 to 60 


40 to 42 
40 to 50 
55 


34 to 36 
55 


34 to 36 
40 to 55 


40 to 55 
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REL. Hum. 


PER CENT. 
60 to 20 


90 
95 to 90 
35 to 40 


95 to 100 
85 to 100 


75 to 80 


85 to 90 


80 to 85 


40 


90 to 95 
85 
70 


90 to 95 
35 to 40 


80 to 90 


85 to 50 


85 to 50 


CONDITIONS DESIRED 


Comfort of workers and prevention of con- 
densation on walls and ceiling. 

Quick chilling required. Rapid air movement 
will not cause undue shrink to hot carcasses. 
Air circulation limited to that required to 
maintain uniform temperature. 

Dew point temperature of room is held below 
temperature of entering product to prevent 
condensation on meats. 

Air movement must be sufficient to maintain 
a uniform temperature. 

Uniform air movement very important here. 
Uniform air movement required. Relative hu- 
midity should be held as high as possible. 
Meats should be chilled quickly to reduce fat 
drip. Humidity should be high enough to hold 
shrink to a minimum. 

Dew point temperature of air should be below 
temperature of product. Humidity must be 
high enough to prevent shrink. 

Humidity must not be so high that salt in 
product will extract moisture from air. Con- 
densation on walls and ceiling should be pre- 
vented by proper air movement. 

High humidity not required. Air movement 
should be sufficient to dry floors and equip- 
ment quickly after clean-up. 

Product should be chilled quickly. 


Uniform temperature and air movement re- 
quired. 

There should be no mold growth and no case 
hardening. Uniform temperature and air 
movement required. 

Rapid circulation of humid air required. 
Dew point temperature of air should be held 
below temperature of product to prevent con- 
densation on slices. 

Mold, shrink and discoloration must be held 
to a minimum. 

Dew point temperature of air should be held 
below temperature of coldest product brought 
into room. 

Dew point temperature of air should be held 
below temperature of coldest product brought 
into room. 
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Why Control of Dew Point 
Temperature Is Necessary 


One function of air conditioning 
equipment in pork cutting rooms, bacon 
slicing rooms, packing and shipping 
coolers and on loading docks is to main- 
tain the dew point temperature of the 
air below the temperature of the cold- 
est product brought into the conditioned 
space. 

Air at any temperature can hold a 
definite maximum weight of water 
vapor; the higher the temperature of 
the air, the greater is the weight of 
water it will hold. For example, if air 
at 50 degs. F., containing the maximum 
amount of water vapor, is cooled to 
40 degs. F., the surplus water which it 
is incapable of holding at this latter 
temperature will be deposited as dew 
or fog. 

If a beef quarter with a temperature 
of 35 degs. F. is brought to a load- 
ing dock where the temperature of 
the air is 50 or 55 degs. F., the film 
of air next to the cold surface of the 
meat will be cooled to approximately 
35 degs. F., and will give up its surplus 
moisture at this latter temperature. 
This moisture will be deposited on the 
meat. 

One objection to condensation on meat 
products is that the moisture is favor- 
able for the growth of mold and slime. 
Another is that the temperature of the 
surface of the meat is raised. One thou- 
sand B.t.u.’s enter a product for each 


pint of moisture vapor condensed on it. 
The same amount of heat could be im- 
parted to a product by means of air 
alone, only if 54,000 cu.ft. of air were 
cooled 1 deg. F. by the product. 


When products with a film of moisture 
are packed in a container, white spots 
may develop where the pieces make con- 
tact, and eye and appetite appeal will 
be lost. Temperatures in the locations 
cited are of some importance, of course, 
but much of the advantage of air con- 
ditioning is lost if the proper dew point 
temperature is not maintained. 


PERISHABLE FREIGHT HEARING 


Refrigeration charges from Missouri 
to interstate points, similar charges 
from Arkansas to interstate points and 
modified refrigeration service and 
charges, California to interstate points, 
will be among the topics considered 
at a shippers’ public hearing of the 
Perishable Freight Committee on April 
15 at 10 a. m., in the Union Station 
bldg., Chicago. 


CHAIN STORE SALES 


An increase of 12 per cent in sales is 
reported by Kroger Grocery and Bak- 
ing Co. for the four-week period ending 
March 22. Total sales amounted to 
$22,023,511 compared with $19,669,574 
in the corresponding period last year. 





PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended April 2: 








—Week ended Apr. 2— Mar, 26 
High Low Close Close 
Amal. Leather... 1 1 1 1 
B, Uikcweness Saco “x04 —_ 11% 
Amer. H. & L. 3% 34s 348 3% 
My Dievcodcee seve 29 
Amer. Stores..... 11 10% 11 10% 
Armour Ill....... 45% 454 456 455 
Jo. Pr. Pfd 54 53% 34 5445 
Se , eee eee 
Do. Del. Pfd...110% 110% 110% 110% 
Beechnut Pack...118 118 118 119 
Bohack, H. C.... .... weer “aha 1% 
= ae oo) eee bade ihaed 21 
Chick. Co. Oil. 12% 12% 125 12% 
Childs Co..... - 1% 1% 1% 1% 
Cudahy Pack..... 14 14 14 13% 
i 2 2 92 91 
First Nat. Strs... 35% 35% 35% 36% 
‘ 35% 36% y 
114 114 114 
13% 13% 13% 
43 43 41% 
15% 15% 1% 
97 97 100 
131 131 131\% 
Hygrade Food.. yee “aa 1% 
Kroger G. & B... 25 2536 2534 25% 
Libby MeNeill.... 55 556 55% 5% 
Mickelberry Co... 5 5 5 
M, & H. Pfd..... 13 13 13 12% 
Morrell & Co..... .... eees cess 38% 
WOE, Bebe vcccess 4% 4% 44 4 
Proc. & Gamb.... 55% 55 55 55% 
Do. Pr. Pfd....118 118 118 116% 
BAER POGReccccce cose wens aca 50 
Safeway Strs..... 37% 373% 37% 38% 
Do. 5% Pfd....111% 111% 111% 111% 
| ery Seale Ee 2 1 
Swift & Co....... 2 22 21% 22 22 
4 eee 18% 18% 18\% 18\% 
Trunz Pork...... .... os eee 81g 
U. 8S. Leather. 4 t 4 4 
ey Sees 7 7 7 1% 
Do. Pr. Pfd.... @ 67% 6814 60 
United Stk Yds... .... Nae 14% 
_ Sea — bane 6% 
Wesson Oil.... 21% 20% 21% 21% 
Pines een ares sone weet 70% 
Wilson & Co..... 4% % 4% 4% 
Pi. FER. ccceces 72% 72 72% 72 





MEAT TRAVELS. ECONOMICALLY 
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MET-L-WOOD CORPORATION 


6755 WEST 65m STREET ° 


CHICAGO, ILLINOIS 
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FLASHES ON SUPPLIERS 


GLOBE COMPANY. General office 
and engineering department of the 
Globe Co., manufacturers of machinery 
and equipment for meat packers and 
sausage manufacturers, have just been 
moved. The new office occupies an en- 
tirely separate building, to which a 
wing has been added to house the en- 
gineering department. It covers more 
than 5,500 ft. of floor space, providing 
25 per cent more space than was for- 
merly available. 

According to Charles H. Dodge, presi- 
dent of the company, the move was 
made necessary by additions to the en- 
gineering staff, a substantial increase 
in business, and to provide greater 
accessibility to manufacturing and me- 
chanical departments. 

The new office building is located at 
the center of and immediately adjacent 
to the company’s main manufacturing 
building. The improvement in facilities 
will bring a closer tieup between execu- 
tive, sales and mechanical departments 
and assist in providing better service 
for the industry. 

LINK-BELT CO.—Appointment of 
Harry L. Strube as chief engineer of the 
Link-Belt eastern division, with head- 
quarters at the company’s Philadelphia 
plant, has been announced. Mr. Strube 
succeeds F. F. Waechter, who has re- 
signed after 43 years of service with 
the Link-Belt company. 

CONTINENTAL CAN CO.—At the 
annual organization meeting of the di- 
rectors of Continental Can Co., the fol- 
lowing officers were reelected: C. C. 
Conway, chairman of the board; J. F. 
Hartlieb, president; S. J. Steele, execu- 
tive vice president; A. V. Crary, I. W. 
England, F. J. O’Brien, F. G. Searle and 
J. S. Snelham, vice presidents; J. B. 
Jeffress, jr., secretary and treasurer; 
R. H. Alexander, assistant secretary and 
assistant treasurer and L. R. Dodson, 
assistant secretary. 

AMERICAN CAN CO.—Completing 
more than 50 years of service in the 
canning industry, Henry W. Phelps has 
announced his resignation as a member 
and as chairman of the board of Ameri- 
can Can Co. The office of the chairman 
will be abolished. Mr. Phelps will con- 
tinue in an advisory capacity and will 
retain offices at 230 Park ave., New 
York, 


Advance in Commodity 
Values Is Maintained 


The upward movement in commodity 
prices continued to spread and became 
more rapid under the impetus of heavy 
buying in wholesale markets, the Bu- 
reau of Labor Statistics reported last 
week. The bureau’s index of nearly 900 
price series rose 0.9 per cent during the 
week ended March 22 to the highest 


SUPPLIER ENLARGES OFFICE 


New engineering department of the Globe 
Co., Chicago, added to take care of new 
business and coordinate activities. 





now 81.6 per cent of the 1926 average, 
approximately 5 per cent above a year 
ago. 

Eight of the ten major commodity 
groups shared in the advance. Farm 
products led with an increase of 2 
per cent. Foods followed closely, rising 
by 1.7 per cent. Prices of leading im- 
ported commodities, including pepper 


and copra, rose sharply for the past 
month. Fuel declined slightly. 

Important changes in domestic agri- 
cultural commodity markets were in- 
creases of 314 per cent for livestock and 
poultry, 1.8 per cent for meats, 1% 
per cent for grains, and 7.8 per cent 
for cattle feed. Prices were higher for 
corn, oats, wheat, flour and corn meal 
and for cattle, hogs, poultry, fresh 
beef, pork and mutton. Quotations were 
also higher for cotton, eggs, butter, 
cheese, fresh milk at Chicago—for lard, 
oleomargarine, edible tallow and most 
vegetable oils. 





DOLE 


VACUUM 
COLD PLATES 


Maximum Refrigeration Efficiency 


_ 


MEAT TRUCKS 


HOLDING 


ROOMS 


LOCKER PLANTS 
CHILL ROOMS 


FOR COMPLETE INFORMATION AND 


CATALOGS ¢ WRITE DEPT. N.P.-A41 


DOLE REFRIGERATING COMPANY 
5910 North Pulaski Road «+ Chicago, Illinois 
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point in over three years. Further sharp 
gains in prices for fats and oils, domes- 
tie agricultural commodities and lead- 
ing imports contributed largely to the 
advance. The all-commodity index is 
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Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


These Spring months will 
show a higher cost on most 


meat selections. Choose 


choose Prague Powder as 
your curing salt. The action 
is rapid. It gives a “Rich, 
Ripe Flavor.” It is depend- 
able. It is uniformly sweet 
and active. Every ham is 


a ee “s 
a nee 
a long cold smoke with less 
shrinkage. The yield is high, 


the color perfect. Prague 





Pickle does a full job. 
ARTERY PUMPING AIDS DISTRIBUTION 


OF THE PICKLE SOLIDS IN THE HAM 


We have carefully studied the problem of pumping. We have said | 
to you over and over again that our PRAGUE POWDER CURES 
are better. Artery pumped hams, using Prague Powder Pickle in the 
amount of 10% will make a mild, juicy ham. 





If you desire a very dry ham for slicing or baking use 
Prague Mixture on page I6 of the Prague Booklet. 


of your line. Watch your | 


Prague Powder is a pre-prepared dried pickle. The action as a cure 





high quality meats and | 


cured to the bone. It takes | 


Powder or Prague Powder | 





is rapid, mild and mellow. We tell you it's better for all cures. We | 


can assist you if you like. 


The Griffith Laboratories have a group of well trained men who 
know the packers’ problems. It is no burden for us to help carry 
your load. If a research problem confronts you, ask for help. We 


are meat curing specialists. 
We serve you from Chicago, Newark and Toronto, Canada. 


We have taken a long chance on America. We believe in 


America’s Future. 





THE GRIFFITH LABORATORIES 
1415-1431 West 37th Street Chicago, Illinois 


Eastern Factory: 37 to 47 Empire Street, Newark, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12 
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HOUSEWIVES PREFER THIS 
ll LARD CONTAINER 


, SS BOOST YOuR LARD 

SALES WITH THIS 

MODERN PACKAGE 
we 


CHECK THESE 
FEATURES 


@ Contents easily re- 
moved with spoon 
@ No more greasy 
fingers 
@ Fits into refriger- 
ator 
@ Eliminates neces- 
sity of transferring 
lard into make- 
shift container to 
absorb ice box 
2 odors 
> @Containers shipped 
flat 








> @ Easily and quick- 
ly assembl 


* ® Advertisement re- 
mains before cus- 


AND EIGHT POUND SIZES tomer until last 
spoonful has been 
Write Now for Prices and Samples used 
Fully protected by U. S. and Foreign patents 


ONE, TWO, THREE, FOUR 











THE INTERSTATE FOLDING BOX CO. 


MIDD 











The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery aeeasee 


Piqua 





GUARANTEES DELIVERY 


IN TIME FOR EASTER! 








All stockinettes ordered by Tuesday 
noon will reach you in time for use 


on your Easter Hams! WIRE NOW! 


0 ho hake 


ie W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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February Meat Exports at 
All-Time Low for Month 


EAT exports in February 
M reached an all-time low for the 

month, while beef imports 
climbed to the highest point since 1919. 
Meat imports during February exceeded 
exports by 7,035,609 lbs. During Feb- 
ruary last year exports exceeded im- 
ports by 22,101,315 lbs. 


February meat exports totaled only 
8,852,319 lbs. compared with 29,449,184 
Ibs. in February, 1940. During the first 
two months of 1941, exports of all meat 
products totaled 7,130,411 lbs. against 
59,361,159 Ibs. in the first two months of 
1940. 


The export outlook for 1941 is some- 
what different from 1940, however, 
since many of the conditions which 
brought trade to a low ebb are chang- 
ing. Although the British bacon agree- 
ment with Canada was renewed to ex- 
tend through October, 1941, it is not 
unlikely that the United Kingdom will 
need to supplement its supplies of both 
lard and pork with U. S. product. Can- 
ada shipped 75 per cent of her total 
output to Great Britain during Febru- 
ary, compared with the 30 per cent 
usually sent, and it is probable that 
either Great Britain or Canada will 
have to turn to the United States for 
hogs and pork products. 


FOREIGN TRADE IN MEATS AND LARD 


Feb., Jan., Feb., 
1941 1941 1940 
Ibs. Ibs. Ibs. 


IMPORTS 
Beef and Veal— 
Beef, fresh 2,761,256 3,002,217 171,794 
Veal, 23,636 2,615 7,813 
Beef, and veal, pickled 
or cured 248,303 187,985 199,145 
6,241,886 5,362,559 6,444,551 
Total beef PY eet 
and veal..... 
Pork— 
Pork, fresh 1,455,214 906,418 157,139 
Ham, shoulders and 
bacon 136,484 107,114 264,397 
Pork, pickled, salted 
and other 21,149 28,014 103,030 


1,612,847 1,041,546 524,566 
EXPORTS 


9,275,081 8,555,376 6,823,303 


Total pork .... 


Beef and Veal— 
Beef and 
veal, fresh 395,02 540,038 
Beef, cured 355, 426,916 557,038 
Beef, canned .... 97% 35,914 198,542 
Total beef and 
veal 1,002,868 1,767,063 
Pork— 


Fresh and frozen. 532,510 385,718 16,383,978 
Cumberland and : peak 


Wiltshire sides. 26,122 1,278,769 
Hams and 


shoulders 586,824 3,568,771 
570,606 1,569,145 
535,232 8,111,685 
252,385 196,844 1,770,373 
2,773,410 2,275,224 27,682,121 
14,829,911 13,666,270 25,132,915 
Sausage— 
Sausage 269,843 231,062 220,290 
Sausage 
ingredients .... 116,445 121,125 238,248 
Volume of beef (including canned 
beef) imported into the United States 
during February was the greatest for 
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any February in 22 years, and totaled 
9,275,081 lbs. compared with 8,555,376 
Ibs. in January and 6,823,303 lbs. in 
February, 1940. Imports of fresh beef 
(almost entirely from Cuba) amounted 
to 2,761,256 lbs. in February and 3,002,- 
217 lbs. in January, compared with 171,- 
794 lbs. received during February a 
year earlier. 


Fresh beef imports during the first 
two months of this year were 5,763,473 
Ibs. against 307,079 lbs. in the corre- 
sponding period in 1940. Canned beef 
from Argentine made up most of the 
balance of beef imports. Beef and veal 
imports totaled 17,830,457 lbs. in the 
first two months of 1941 compared with 
15,533,867 Ibs. in 1940. 


Exports of lard increased slightly 
during February, totaling 14,829,911 lbs. 
compared with 13,666,270 lbs. in Janu- 
ary, but were little more than half as 
large as shipments during the month of 
February, 1940. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on March 29, 1941, with 
comparisons: 

Week Previous Same 
Mar. 29 week week '40 
Cured meats, lbs.18,499,000 17,771,000 16,266,000 
Fresh meats, lbs.63,338,000 65,363,000 57,724,000 
Lard, Ibs. ....... 8,548,000 8,708,000 3,810,000 


Canada Ships 63 Million 
Ibs. of Pork to Britain 


MONTREAL.—Bacon and ham ex- 
ports to the United Kingdom in Feb- 
ruary at 62,829,100 lbs. increased 43,- 
755,700 lbs., or 229 per cent, to more 
than erase the drop in January ship- 
ments. The February total this year 
alone was much greater than the 1940 
two-month total, while combined Jan- 
uary—February exports this year were 
32,721,700 lbs. heavier than a year 
earlier at 87,421,500 Ibs. 

Another feature of the last month’s 
meat export figures was the gain in pork 
shipments to the United States. Feb- 
ruary exports showed a gain of 1,157,600 
Ibs. over 1940 and the two-month total 
at 2,264,800 lbs. was 1,919,200 lbs. 
greater than a year earlier. In this con- 
nection, J. P. Manion, assistant trade 
commissioner, states that a growing 
market should exist in United States. 


Canadian exports in February were: 


BACON AND HAM 

1941 1940 
February Ibs. Ibs. 
To United Kingdom...... 62,829,100 
To United States 129,900 
Total exports 63,072,300 
Two Months my 

To United Kingdom 87,421, 
To United States 197,400 
Total exports 87,844,500 


FRESH PORK 
February 
To United States 
Total exports 
Two Months shai 
To United Kingdom 21, 
To United States 2,264,800 345,600 
Total exports ..........- 2,979,300 1,084,900 


CANNED MEATS 
February 
To United Kingdom 21,289 
Two Months — 
ngdom 2 
ws Uelist maton: sam 
Total exports 206,436 


19,073,400 

35,900 
19,154,400 
54,699,800 
54,868,000 


168,500 
1,666,100 377,700 
1,547,331 


4,413,517 
2,688 
4,466,829 





Pet. Price per 
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NisH ASD: Distons 


Regular hams 

Picnics 

Boston butts 

Loins (blade in). 
Bellies, 8S. P 

Bellies, D. 8 

Fat backs 

Plates and jowls 
Raw leaf 

P. S. lard, rend. wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE. 


Cost of hogs per cwt 
Condemnation loss 


— ee 
NSnese, SARS 


= 


EE 


| see 


n 
2 @ 
Ss 


Profit per cwt 
Profit last week 
Loss per cwt 
Loss last week 





HOG CUT-OUT RESULTS CONTINUE TO IMPROVE 


Hog cut-out results continued to improve during the first three days of 
this week. Better results were not so much due to any rise in product values, 
as to a decline in hog costs. In the case of heavy hogs, however, improve- 
ment in the total value of product and decline in total cost per ewt. alive 
was slight. While cut-out results were better for all weight ranges, only 
light and medium butchers cut out in the black. 

— 180-220 Ibs. — 
Value 


live per ewt. 
Ib. alive 


——220-240 Ibs.——— 240-270 Ibs. 
Value Value 
Price per Pet. Price per 
ewt. live per ewt. 
alive wt. Ib. alive 


$2.36 
-63 
58 
1.40 


16.8 
11.3 
13.6 
1 
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61 
54 
1.33 
98 
-41 
-26 
17 
13 
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11 
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08 
28 
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CHICAGO PROVISION MARKETS - 


Prom The National Provisioner Datly Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., April 3, 1941 


REGULAR HAMS 





*S.P. 
19% 
19% 
18% 
18% 
BOILING HAMS 
Green *S.P. 
BOT ccccicvcccvesecescese 17% 18 
DED daetUedeets-ceaeneweura’ 17% 18 
MEE tienheeds et 4cehsesended 17% 18 
SEP ED eazceues cence cee 17% 
i fer 17% 
SKINNED HAMS 
oy *S.P. 
BEE vcxenneccccosedeueteuud 20% 
PEE wéeccvedemene ae 20% 
DEED -weegeeveeesdsteegeeenned 19 20% 
rs Serres 185% 1914 
DD cctéketccenenté wan oaecwled 17% 18% 
MEE S6e6sewecesesecetceenes 17% 18 
EEE 6004654460 ced etturdvewes 17% 17 
EE 9n4¢céhenescetcnséeceent 16% 17 
SED aneenéeneghenéesinseass 16% 16% 
25/up, ee Oe Bb iccccecsane 16 «owe 
PICNICS 
Green *S.P. 
12% 
12% 
12 
2 
12 
Short ebeak % @*%4e over. 
BELLIES 
(Square Cut Seedless) 
Green *D.C. 
CD cuwssnccnnsecsarddecead 15% 16% 
aRER SURSoreeteereesesenes . af 
Mt wve¢arevevevanevanocced 16% 
DEE. eeusntesecede-esaéneces 13a 14% 
PD nenevecutnern-tecekuvnn 12% 13% 
BEE erecewesessscceccoseees 12% 1358 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
DD baveeteaveneadesedeorebsecedcuncevedes 11% 
WED -Karaeericevecncecdunseceswdéctstectéen 11% 
D. 8. BELLIES 
Clear Rib 
BED csvceve: 3, vvesanceeuent 11%n 
nD: @-diubeséouseneecéebete 11% 

SD: qtaraucene> segencanpese 11% 11% 
DD stkeccueyeveqeeuvecewassd 11 11% 
ME Svecscevev cerned tauaeed 11 11 
SED. seantdeeeds easeeventeen 10% 10 
PE Seeekenvceupecquecsanes 9% 9 
D. 8. FAT BACKS 
S i dasgnecconeneeteaddsebaseebeeseoncacds 5 
Dt bassécavkeaceiadecoaseduwetseeeresanls 5 
DD. £6 pevertetewesouketasevevescncesucceire Hed 
MED -bedes eedvedetetevesistevedesesesediece 5% 
tt spbeshubetestsetebereéucaeeen sissewete 6% 
PD Sttnc Ktdanedapatedeueee¥beeseneedbedens 7 

DEED éetRecgadeavetaaracecrctveusceseeosess 
DE abweteeetscthekdetoeecussussauresenand ae 
OTHER D. S. MEATS 
acc wean tow aaad 6-8 7%4n 

EE i eitcnadiakem wade 4-6 Sn 
ee ee SY Snr ekae see sce te scceeeesnens 5% 
AS SS ree ee rere 5% 
er rr a epee eceeseueaeeeene 7™% 
Sy SEE Besa ress cedcccvecnessesreess 5% 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Mar. bee 7.10n 7.00n 
Monday, Mar. 31..... 8. 7.15ax 7.12%n 
Tuesday, April 1..... 7. Bon 6.97%n 7.00n 
Wednesday, April 2...8.05n 7.20n 7.25n 
Thursday, April 3....8.17%4n 7.37%4n 7.37%n 
Friday, April 4....... 8.45n 7.65b 7.75n 

Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............ 9.25 
Kettle rend., tierces, f.o.b. Chgo............ 9.75 
Leaf, kettle rend., tierces, f.o.b. Chgo....... 9.75 
Neutral, tierces, f.o.b. Chicago weuedboeetceun 9.50 
SNCS, GOGO, GER cccccccecesececcses 10.25 
Havana, Cuba Pure Lard Price 

WeGnssGe, SGU Bu ccccccecccccccccescecs 12.57% 
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FUTURE PRICES 


SATURDAY, MARCH 29, 1941 


Open High Low Close 
LARD— 
May eer 8.00 7.90 8.00 
July ...8.05-8.0744 8.20 8.05 8.20b 
Sept. ....8.25 8.37% 8.25 roy 
Gee «ee 18.42% 8.4214 8.37% 8.4244b 


ye» May 43; July 118; Sept. 165; Oct. 3; total 
329 sales. 


Open interest: May a July 643; Sept. 1,266; 
Oct. 39; total, 2,423 lot 
CLEAR BELLIES— 
BD caaa aoa —e onus 11.12%b 
July ...11.37% 11.37% 11.37% 11.87% 
BE. cov. 280% eeee eee 12.00ax 


MONDAY, MARCH 31, 1941 


LARD— 

May ...8.00-7.97%4 8.07% 7.95 8.05b 
July ... 7 4 20 he 8.10 8.22% 
Sept. ... 8. 8.30 8.40 
Gee, ses “8:45-47% S55 8.40 8.50ax 


Sales: May 56; July 127; Sept. 167; Oct. 19; 
total, 369 sales. 


Open interest: May 454; July 659; Sept. 1,266; 
Oct. 54; total, 2,433 lots. 


CLEAR BELLIES— 


es a ariee 11.174%4b 
July ...11. as 11.47% 11.27% 11.47% 
Sept. . 312.00 ap ae 12.00ax 
TUESDAY, APRIL 1, 1941 

LARD— 

May ....7.80 7.97% 7.8214 7.874%4-90 
July ....8.15 8.15 8.00 8.02% 
Sept. ....8.32 8.32% 8.20 8.22% 
Oct. ....8.37% 8.40 8.30 8.30ax 


Sales: May 19; July 102; Sept. 163; Oct. 8; total, 
292 sales. 

Open interest: May 445; July 654; Sept. 1,276; 
Oct. 55; total, 2,430 lots. 


CLEAR BELLIES— 


ME ace S00e ee wou 11.1744n 
Gn. 24% exes ose enue 11.4744n 
| ae Sees eee 12.00ax 
Oct. ...12.3 vee ae 12.25 
WEDNESDAY, APRIL 2, 1941 
LARD— 
May ....7.80 8.10 7.80 8.10 
July ....7.95 8.25 7.95 8.25 
Sept. ....8.20-10 8.45 8.10 8.45ax 
Oct. ....8.30 8.50 8.22% 8.50b 


Sales: May 19; July 71; Sept. 155; Oct. 13; 
total, 258 sales. 

Open interest: May 447; July 675; Sept. 1,295; 
Oct. 63; total, 2,480 lots. 


CLEAR BELLIES— 


WT Siew'sss nee «sen 11.17%n 

July ...11.55 a ne 11.35b 

>: 206 v600 eewe ose 12.00ax 

GEE. cco wcee ote wees 12.25ax 
THURSDAY, APRIL 3, 1941 

LARD— 

May ....8.22% 8.30 8.20 8.2244b 

July ....8.35-47%% 8.47% 8.35 8.3714-40 

Sept. ....8.60 8.65 8.52% 8.55-5714 

Oct. ....8.67% 8.70 8.62% 56b 


Sales: May, 24; July, 125; Sept., 185; Oct., 17; 
total, 351 sales. 

Open interest: May, 432; July, 648; Sept., 1,323 
Oct., 64, total, 2,472 lots. 


CLEAR BELLIES— 


May ...11.20 11.30 11.20 11.30b 
a aber rey 11.47%b 
BOOG. cas sees qeooe ove 12.10b 
pe Se ee bees eee 12.25b 


FRIDAY, APRIL 4, 1941 





LARD— 

May ....8.35- 40% y 50 8.35 8.50ax 
July 8.55-6: 8.65 8.55 8.65ax 
Sept. .8.70- 71% 8.85 8.70 8.8hax 
Oct. ....8. 87% 8.95 8.82% 8.95ax 
CLEAR BELLIES— 

May ..... on eens oon 11.5214b 
OT wane «nee oeee eae 11.75b 
_ ee oéee ee 12.25b 
re naee 12.50b 


Watch Classified page for bargains 
in equipment. 


Seven Markets’ Stocks Up 
Slightly During March 


Total lard stocks at seven markets 
rose approximately 2% million Ibs, dur- 
ing March and holdings amounted to 
238,907,800 lbs. at the close of trading 
on March 31. Lard holdings on March 
31 were 35,384,167 lbs. greater than on 
the same date a year earlier. 


March 31 meat stocks showed little 
or no gain over February 28 holdings, 
Total meat stocks on March 31 were re- 
ported at 246,786,445 lbs. compared with 
246,713,425 lbs. on February 28. How- 
ever, the total amount of meat in stor- 
age at the close of March was 24,903,- 
724 lbs. greater than on the same date 
in 1940. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St, 
Louis, St. Joseph and Milwaukee on 
March 31, 1941, with comparisons as 
especially compiled by THE NATIONAL 


PROVISIONER: 
Mar. 31, Feb. 28, Mar. 31, 
1941 1941 1940 


Total S.P. 
meats ........168,917,372 173,443,657 157,763,466 





MOOD 6650460 ° ues O08 43,123,731 a. -_ 941 
Other cut meats. 29,283,1 30,146,037 27,314 
Se = meats. 246, 786, 1s 246,713,425 ont" 882" 721 

Pa BE cece 209,714,907 206,078,720 180,581, 878 
Other lard...... 29,192,89: 206, : 2'355 
Total lard...... 238,907,800 236,285,023 203,523,733 
Ss. af regular 

i. oaiainioows 15,723,792 19,577,072 18,550,284 
8s P skinned 

PET 63,929,852 65,633,020 60,023,192 
S.P. bellies..... 65,330,768 64,101,320 61,559,223 
S.P. picnics..... 23, 24,061,245 17,512,817 

bellies..... 31,757,566 26,595,222 27,776,770 


D.S. fat backs.. 16,761,328 16,483,509 9,201,171 


CHICAGO PROVISION STOCKS 


Accumulation of lard at Chicago 
slowed down during the last half of 
March and stocks totaled 194,299,318 
Ibs. on March 31, showing an increase 
of only 712,886 lbs. over mid-March 
holdings. Total lard stocks on March 
31 were 2,919,631 Ibs. above the amount 
in storage on February 28, and more 
than 24 million lbs. greater than the 
total on the same date last year. 

Total amount of cut meats in storage 
on March 31 was 108,891,206 Ibs., an 
increase of 5,513,569 lbs. over stocks on 
February 28 and 7,977,388 lbs. greater 
than holdings on March 31, 1940. 

Stocks of meat and lard at Chicago 
on March 31: 

Mar. 31, Feb. 28, = Mar. 31, 
1941 


1941 1940 
All ee pk. 16,813 15,693 11,274 
P.S. lard}....... 62,582,106 43,433,771 99,825,987 
P.S. lard? eeccece 51,919,882 49,496,283 55,264,738 
i¢ Serre gre 90,802,873 7,580,271 
Other kinds‘. 7,284,186 7,546,760 7,175,696 


Total Lard... 194,299,318 191,379,687 169,846,692 
contract ..... 4,199,060 3,074,033 5,067,689 
(other) ...... 7,156,470 6,264,824 5,369,910 


8. Cl. 
bellies ..... 11,355,530 9,338,857 10,437,599 
D.S. rib bellies® 708,700 519,529 1,114,399 


Backs Ibs..... 6,562,156 5,982,158 2,824,332 
S.P. hams, Ibs.. 8,966,998 11,331,685 8,959,583 


se vccceese 30,078,150 29,046,283 30,516,825 
S.P. *nellies, Ibs. 29,873,538 25,830,344 27,842,318 


S.P. picnics 

S.P. Boston ; 10,968,015 10,572,956 9,605,743 
shidrs., Ibs... 

Other cuts of 
meat, Ib...... 10,378,119 10,805,825 9,613,019 


Total cut meats, 
, | pe 108,891,206 103,377,637 100,913,818 
1Made since Jan. 1, 1941. 2Oct. 1, 1940, to Jan. 1, 
1941, *Jan. 1, 1940, to Oct. 1, 1940. *Previous to 
Jan. 1, 1940. "Made since Oct. 1, 1940, Ibs. 
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Prime 0 
400- 6 
600- 8 
800-101 


ood na 
« - 6 


-8 
800-101 


Fore qué 


Steer lo! 
Steer loi 


Sirloin | 
Beef ter 


Shoulder 
Hanging 
Insides, 

Outsides 
Knuckle 


Brains 
Hearts . 


Kidneys 


Choice ¢ 
Good ca! 
Good sai 
Good ra 
Medium 


Brains, 
Sweetbr 
Calf live 


Choice | 
Medium 





MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
April 2, 1941 1940 
per lb. per lb. 


20 174% @18% 
20 17%@18% 
21 174%2@1844 
17 5 @16 
17 5 @16 
17 @16 
13% @14 


Prime native steers— 


edium steers— 
. BB. BOD .nccccccoccces 15% @16% 


-100¢ 
Heifers, good, 400-600... 16% 
Cows, 400-600 ........... 12% @13% 
Hind quarters, choice. 
Fore quarters, choice HY 


Beef Cuts 
Steer loins, prime unquoted 
Steer loins, No. 1 29 
Senee WONG, TG SB. ccccvccecces 26 
Steer short loins, prime... .unquoted 
Steer short loins, No. 1 35 
Steer short loins, No. 81 
Steer loin ends (hips) 29 
Steer loin ends, No. 2 21 
Cow loins 16% 
Cow short loins 18 
Cow loin ends (hips) 
Steer ribs, prime 
Steer ribs, No. 1 
Steer ribs, No. 


unquoted 
30 


26 
unquoted 
38 


15 
unquoted 
22 


18 
12% 
2 


1 
unquoted 
16 


Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. Vy 15% 
Steer chucks, prime.. i unquoted 
Steer chucks, No. 1. 2% 
Steer chucks, No. 2.. . 
re 15 

Cow chucks 

Steer plates 

Medium plates 

Briskets No. 1 

Cow navel ends 

Steer navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis 

Strip loins, No. 2 

Sirloin butts, No. 1 

Sirloin butts, No. 

Beef tenderloins, No. 1 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 12@18 rang 

Outsides, green, 8 Ibs. up.. 

Knuckles, green, 8 Ibs. up 


Beef Products 


Ox-tail 
Fresh tripe, plain. 
Fresh tripe, H. C... 
Livers 


Choice carcass 

Good carcass 

Good saddles 

Good racks 

Medium racks ........... 12%@ 


Veal ichais 
Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores .... 

Medium fores 

Lamb fries 

Lamb tongues 

SP MUNNOTD occsccecenstccece b 


Mutton 
ne ene ¢ 
Light sheep 
Heavy saddles 
ee = seen : 

eavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues 
Sheep heads, each 


The National Provisioner—April 5, 1944 


Fresh Pork and Pork Products 
Pork loins, 8-10 lbs. av 16% 
Piecnfes 
Skinned shoulders .. 
Tenderloins 
ERTIES SESE i RES Se 12 
Back fat 7 
Boston butts 
Boneless butts, cellar 

trim, 2@4 
Hocks 
Tails 


Slip bones 
Blade bones 
Pigs’ feet ... 
Kidneys, per Ib 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 lbs., 
parchment paper 
Fancy skinned hams, 14@16 lbs., 
parchment paper 
Standard reg. hams, 14@16 lbs., eens. 
Picnics, 4@8 lbs., short shank, plain.. 
Picnics, 4@8 Ibs.. long shank, plain... 
Fancy bacon, 6@8 lbs., plain 
Standard bacon, 6@8 lbs., plain 
No. 1 beef oot, smoked 
Insides, 8@12 Ibs 
Outsides, 5@9 lbs.. 
Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED vent 
Pork feet, 200-lb. bbl 
Lamb tongue, short ‘_ Daten bbl 
Regular tripe, 200-Ib. 
Honeycomb tripe, 206-Ib St 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clogs , + back pork: 


100-125 pieces 
Clear plate pork, 25-35 pieces 
Bean pork 
Brisket pork 
Plate beef 
Extra plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings ° 
Special lean pork trimmings 85%....... 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chuck 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up... 
Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lIb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk. 
Country style sausage, smoked... 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice............... 20 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice............. 21 
Tongue & blood 
Blood sausage 
Souse 
Polish sausage 


DRY SAUSAGE 

Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 

C. salami, 
Milano, salami, choice in hog bungs........... 34% 
B. C. salami, new condition 23 


Pepperoni 

Mortadella, new conditions 
Capicola 

Italian style hams 
Virginia hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock). 
In 400-lb. bbls., 
Saltpeter, less than ton bse f.0.b. N. ¥.: 
bl. refined granulated ‘ 
Small crystals 
Medium crystals 


Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago, per ton: 
Granulated 


_ 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. ba 
-o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. (cotton). 
In paper bags 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack............. 15 
Domestic rounds, 140 pack............ os = 
Export rounds, Ecce cipatcate 
Export rounds, medium em ‘2 
Export rounds, narrow -25 
No. 1 weasands -05 
No. 2 .04 
5 i ES ere ea eli 
re re ere .08 
Middles, regular J 
Middles, select, wide, 2@2% in......... .50 
Middles, select, extra, 2% in. & up...... ° 
Dried Ay ge bladders 


10. 12 in. 
8-10 in. 
6- 8 in. wide, flat 

Pork casings: 
ES, Se MPU 6. 5.505-650 00005000 nee 1.35 
Narrow, special, per 100 yds............ 1.50 
<<) = Rt 1.00 
English, medium -85 
po EO er re d 
Extra wide, per 100 yds................. “ 
EE Sa caved res veseseneebbes ee ‘ 
SE, ET PRINS ow ciscrcciescwns buna F 
Medium prime bungs................... .07 
ins usicccas.cosecrveceent J 
SS NN Eins cc 6%s0c0sssenccanwe ; 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
hole Ground 
Allspice, prime 8 43 
Resifted 
Chili pepper 
Powder 
Cloves Amboyna 
i kancéeokedseoedaeannacdat 23 
Ginger, Jamaica 


0. 
Nutmeg, fancy Banda 
Bast India 


Paprika, Spanish 
Fancy Hungarian 
No. 1 Hungarian 

ee. Sn wee 


Black Malabar 

Black Lampong 
Pepper, white Singapore 

Muntok 

Packers 


Whole tor ‘Gaus. 
Caraway seed 68 80 
Celery seed, French 74 
I nce ala agina) avis sclela waibted 20% 26% 
Coriander Morocco bleached vane 
Coriander Morocco natural No. 1 
Mustard seed, fancy yellow 

American 

Marjoram French 
Oregano 2 
Sage, Dalmation No. 1.............. 1.20 


(Continued on page 32.) 


PURE VINEGARS 


ALLAHAN & CC 
LA SA 


A 


br Se ee ee ee ee ee ee eee 


jase 


eee ee ee 


ae sere incite slate de nah A 


Ee ee ee ee 








seat erent an eae at 


MARKET PRICES 
New York 


DRESSED BEEF 











City Dressed 
Choice, native, heavy.......cscccccssees 21 @23 
Choice, mative, HgRt. ..cccccccsccccccccs 21 @23% 
Native, common to fair................ 18 @19 
Western Dressed Beef 
Native steers, good, 600@800 Ibs........ 17 @18% 
Native choice yearlings, 440@600 Ibs...18 @19 
Good to choice heifers.............. 16 @ 17% 
en el I es co acvécesedtc dtu 14 @i5 
Common to fair COWB.........6eeceeeees 13° @ld 
eee I SS v6 he ea secntiesseced 13 @13% 
BEEF CUTS 
w estern City 
No. 1 ribs......+--++++4+ +28 23 @26 26 @27 
24 @25 
23 @24 
31 @35 
27 @30 
ef 21 @2 
No. 1 hinds and ribs..... 21 @22 24 @26 
No. 2 hinds and ribs..... 2 22 @23 
No. 1 rounds . 19 
No. 2 rounds . 18 
No. 8 rounds @l7 
No. 1 chucks @20 
No. 2 chucks. @18 
No. 8 chucks @16 
Rolls, reg. 4@6 lbs. av. frozen.......... 19 @20 
Rolls, reg. 6@8 Ibs. av. frozen.......... 19 @20 
PE, GONE ce voreeccreceesesests 55 @65 
cc e cas cren be Opens eewe 25 @35 
ie i cc ec pec aus en nes pub au 30 @35 
PE CE ov ccetwonccebesdentenesas 18 @19 
DRESSED VEAL 
OE sidcvonaucduasedees pepenennessereEs 17 @18 
EY ocao00 ones cheneesectvedetaneaes 16 @17 
SN « 60'0<¢04 bas One Kke coeeeseneue 13 @15 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 19 +4 
Genuine spring lambs, good to medium. 18% 
Genuine spring lambs, medium......... oi8% 
TNE, WOU cv ccccceroccesnegereeccoeces 12 @13 
GS ewercaedadeciuccéereseds 10 @12 
DRESSED HOGS 
Hogs, good and choice (110-140 lbs.) 
aes fee 2.00@12.50 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in.............0-- 13.50@13.75 


FRESH PORK CUTS 
Pork loins, fresh, Western, 10@12 Moe. se oiait 
















Shoulders, Western, 10@12 lbs. av.. 13 14% 
utts, regular, Western........... 16 17 
ams, Western, fresh. 10@12 Ibs. a 19 20 

Picnics, Western, fresh, 6@8 Ibs. . 12 13 

Pork trimmings, extra lean....... 19% @20% 

Pork trimmings, regular, 50% lean .10 11 

Pere 12 13 

COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 40 
Cooked hams, choice, skinless, fatted........... 42 
SMOKED MEATS 

Regular hams, 8@10 Ibs. av........... 24 @25 

Regular hams, 10@12 Ibs. av........... 23% @24 

Regular hams, 12@14 Ibs. av........... 23 @24 

Skinned hams, 10@12 Ibs. av........... 24 @25 

Skinned hams, 12@14 Ibs. av........... 23% @24 

Skinned hams, 16@18 Ibs. av........... 23 @24 

Skinned hams, —— Oe eae 22 @23 

Picnics, 4@6 dudsmatwenes cael 16%@17 

Picnics, 6@8 ibe le ae aat 16%@17 

Bacon, boneless, Western.............. 23 24 

Bacom, bomeless, City... 2... cccccccees 23 24 

WOE COMO, Bi Ge cece cccccccccccscese 25 

ee EE ME iccctccncecseecvecscce 26 

FANCY MEATS 

Fresh steer tongues, untrimmed........ 17¢ a pound 

Fresh steer tongues, 1. c. trimmed..... 30c a pound 

Sweetbreads, beef .............. .25¢ a pound 

Sweetbreads, veal . . 60c a pair 

Beef kidneys . -lle a pound 

Matton kidney: ° each 

eure . .29¢ a pound 

SeEwecasesesscecereccccevscvese 15¢ a pound 
Beef hanging ae 30¢ a pound 
BORED TED ccccsccccccsesecccceccccece 12c a pair 
BUTCHERS’ FAT 

CRE cd vkever etd dsdtovrt veavend $1.75 per cewt. 

TEE cccnkcesetedoedens ts cteuus 2.25 per cwt. 

ES ctakevcncedence svaeceties 3.00 per ewt. 

EY GED cos teransesccedyc.ce sx 2.75 per cwt. 


GREEN CALFSKINS 
5-9 9%4-12% 12%-14 14-18 18 up 


Prime No. 1 veals.25 3.20 3.40 3.45 3.75 
Prime No. 2 veals.23 2.90 3.10 3.15 3.35 
Buttermilk No. 1.20 2.70 2.90 2.95 eee 
Buttermilk No. . 19 2.55 2.75 2.80 sues 
Branded gruby ...15 1.85 2.05 2.10 2.15 
Number 8 ....... 151.85 2.05 2.10 2.15 
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WHOLESALE DRE 


SSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on April 2, 1941: 


Fresh Beef: CHICAGO BOSTON NEW YORK PHILA, 
STEER, Choice: 
SPE SM” osccvececdevecdnqes SEU lth eeeests 8 =—«_=s wesecucess 8  c00cceamae 
CE Esc ececctcveete sees 17.00@19.00 —§«_—_ an ceeeceees $18.00@19.50 __............, 
CEE svnqnsceoeestacsete 17.50@19.50 $18.00@19.50 18.00@19.50 $19.50@20.50 
PEE cisricocesicnes come 17.50@19.50 18.00@ 19.50 18.00@19.50 19.50@20.50 
STEER, Good: 
CE MEL wee ca tededensedeess BE.GOGIT.CO i cccccccces «=—«._—«_—cececcccee § 8 =—«_—»-_ sn venscces 
Decco cecet rsa dee ewne 15.50@17.00 = nce eeeeees 16.50@18.00 16.50@18.50 
EES Scwesvecctecescenns 16.00@17.50 16.00@18.00 16.50@18.00 16.50@18.50 


WE I vcceseses 
STEER, Commercial: 


onecewene 16.00@17.50 


16.00@ 18.00 16.50@18.00 16.50@18.50 


CED GR wresensccceseuesees W.50@15.50 wane eeeee 15.00@16.50 15.00@16.50 

PP OE cesercccccreaccetos 14.50@16.00 15.00@16.00 15.50@16.50 15.00@16.50 
STEER, Utility: 

CP OI cece tiesdecnenceses W4.00@15.00 wee eeeeee 14.00@15.00 


COW (all weights): 





Commercial Sian ato eee alee earn 13.00@14.00 13.50@14.50 Ps See 
DED ain otllnG Wands <ra/aey esse a acue bs 12.50@13.00 12.75@13.50 13.00@14.00 13.50@14.00 
MIE Scipio a oh < Su ected eae - 11.75@12.50 12.00@12.75 12.50@13:.00 13.00@13.50 
ME abevdesseveseecsccdvennns SESEE- TH Cneetéccaces 8 —«-_ degeeeres 8 8=—«-_ so REE 
Fresh Veal and Calf:* 
VEAL, Choice: 
TEED i inde dia uch wired ac 16.00@ 18.00 17.50@19.50 18.00@ 20.00 17.00@19.00 
A £65 eeccedceteeustace @EESCeeeee 4. aeeRad esos ui. peee@iehieeate | “@Raunennn 
VEAL, Good: 
50- 80 Ibs. 13.00@ 15.00 15.00@17.00 14.00@16.00 15.00@16.00 
80-130 Ibs. - 14.00@16.00 16.00@18.00 16.00@ 18.00 16.00@17.00 
POE gatciicretddenesaece “Kcsnaaeenel  “latiweweses ° 9 sosokewaaal |= saermennnn 
VEAL, Commercial: 
NL, dine dag. Wanians wed aa 12.00@ 13.00 13.00@14.50 13.00@14.00 13.00@ 14.00 
DE Mc Ud nese s onbesaeee een 13.00@ 14.00 14.00@15.50 14.00@16.00 14.00@15.00 
VEAL, Utility: 
St EE a Bahace a bare dco. eied ante 10.50@12.00 12.00@13.50 12.00@13.00 12.00@13.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 







LS. Ao ¥ Nake de cko sta recemekh 17.50@ 18.50 17.50@19.00 17.50@19.00 18.50@19.00 
EL: wa abecties ctenesacouats 16.50@17.50 16.50@17.50 16.50@17.50 17.00@18.50 
UE, NekvetanGiccosecedeedas 15.50@ 16.50 15.50@16.50 15.00@ 16.00 16.00@17.00 
LAMB, Good: 
30-40 Ibs. 50@17.50 17.50@18.50 17.50@18.00 17.50@18.00 
40-45 Ibs. @17.50 16.50@17.50 16.50@17.50 18.00@18.50 
DP (cabhs eed aGthaeneaeawes i @16.50 15.50@16.50 16.00@16.50 16.50@17.50 
TG h:bited aiid iro.0 chee heae bast -50@ 15.50 14.50@15.50 14.00@15.00 16.00@16.50 
LAMB, Commercial: 
PES A ee er 14.50@15.50 14.50@16.50 15.00@17.00 16.00@17.00 
LAMB, Utility: 
Se ED dcneuhidcuowsdeunese 13.50@14.50 14.00@15.50 14.00@15.50 wc eee 
MUTTON (Ewe), 70 Ibs. down: 
NS Sia hth end ieceth bedi baracare 10.00@11.00 =e... . eee pt DS ere 
eee a Sa ae | a 11,00@12.50 
ED A itedhsida eas pre et senne <a i gk ren pk (kerr 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 
SE SA. 56.00 600d bac nbecesiapen 15.50@16.5 16.50@17.50 15.50@17.00 16.50@17.50 
DCM, 00:0 60s vesceeeseas eioos Bie 50@16.00 16.50@17.50 15.50@17.00 16.00@17.00 
ER « Cali daalnm ewe’ aia eg wea i 14.50@15.00 15.50@16.50 14.50@16.00 15.00@16.50 
DE ME: wenvépesden vonetieceds See §' . eabebsensa” ©“ “eu abwwens 14.00@15.00 
SHOULDERS, Skinned, N. Y. Style: 

2 ee eee meee kk re 18.50@14.50 nace cccces 
BUTTS, Boston Style: 

SEEN “Ctteessceatccee desees 16.00@16.50 —_........... 16.00@17.00 16.00@17.00 
SPARE RIBS: 

PE SED ct cndaverponedecdede pr ee ee oe ee ee ee 
TRIMMINGS: 

EE aipdeuunewemaeee ede cia, I OU hc ea ceed 


1Includes heifer 300-450 Ibs. and steer down to 


300 Ibs. at Chicago. *Includes koshered beef sales at 


Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight and 


calculated carcass bases. 





CANADIAN BACON PRICE 


MONTREAL.—In the Canadian 
House of Commons, James Gardiner, 
Minister of Agriculture, defended the 
Canadian government’s bacon agree- 
ment with Britain and said that if there 
had not been such an agreement last 
year, Britain could have obtained all her 
hog products from the United States, 
and Canadian hog raisers would have 
been lucky to get $5 per cwt. This year’s 
agreement did provide for a lower price, 


but was offset by provision for sending 
Britain a greater quantity. 


When commending last year’s bacon 
pact with Britain, the Minister di- 
gressed to pay a tribute to the British. 
He indicated that they paid 3c a pound 
more for hog products under the agree- 
ment than would have been necessary 
had the supplies been purchased from 
the United States, but he added that 
“when Britain signs on the dotted line 
she keeps that contract.” 


The National Provisioner—April 5, 1941 





Tes! 
ant 
mat 
the 
whi 
solc 


Th 





The N 





\ PUT UP 10 TAKE OUT... 


Give Your Product That Add-Me-to-Your-Menu Appeal 
With An Attractively Printed Parchment Wrapper 


Freshness and quality alone are not 

enough, product-appeal, showman- 

ship and salesmanship, too, are es- 

sential when the housewife makes West Carrollton 
her selections. You couldn't have a 

more dependable sales-wrapper than 

attractively printed West Carrollton 

Parchment. It's THE wrapper for but- Parchment 


ter, ice cream, cheese, marga- 
rine, meats and all other moist 


foods, bottle tops and milk can ODORLESS 
gaskets. Write for samples of GREASE-RESISTANT 


the parchment that both protects 


and SELLS! INSOLUBLE 


WEST CARROLLTON PARCHMENT CO. 


West Carrollton, Ohio 





SARE YOUR 


= FLOORS 
(RIDGED 
: WITH RUTS 


Eliminate hazards, speed up 

w work by keeping floors in 

condition with Cleve-O- 

Cement. Cleve-O-Cement 

is the only floor patching 

material that actvally be- 

comes better than the 

li original cement. Not an 
& asphalt composition. 


© TYPES: Horizontal or vertical; Single F 
suction, single-stage; Single suction, mul- Cleve-O-Cement dries hard as 


GUARANTEED! ti-stage; Double suction, single - stage; flint over night. Stronger in 24 FREE TEST 


Double suction, multi-stage. hours than ordinary cement in 28 
Tested and guar- y ; PL A N 
f k- @MATERIALS: stci : days. Unaffected by freezing 
anteed or a4 . pir tr ese Peo oyend =. — temperature or moisture. Will Test Cleve-O-Cement 
manship and or eye ~ si ee Y not deteriorate, crack, dust or on your own floors, 
the service for crumble. Is slip-proof, non-porous, patch cooling room 
which they are eDRIVEs pirect connected, belted, chain waterproof and resists lactic acid. ruts. Agree that it 


sold! or gear. ‘ . does the job or you 
The Midland Paint & Varnish Co. 20 owe us nothing. 
$119 RENO AVE. -  GLEVELAND, OHIC 


The FREDERICK IRON & STEEL COMPANY 


FREDERICK, MARYLAND C L b V e - O - C c M E N T 
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There is no substitute for 








BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON-— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D, S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 
Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 

HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 

Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 
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KNOWING 


Only when you KNOW the markets can you sell or buy intelli- 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is an 
accepted basis of settlement in trading, you don't have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And if you are not informed you may easily lose 


that amount. 
And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per lb. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


407 SOUTH DEARBORN STREET * CHICAGO, ILLINOIS 
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Soapers step into New York market 
on Tuesday and purchase good quan- 
tity of extra at 64c, an advance of 
Yc over last trades—Tone firm at 
midweek; offerings light. 


TALLOW.—It was not until Tuesday 
of this week that anything of interest 
occurred in the tallow market at New 
York. Until then, the large soaper re- 
mained on the sidelines, while the other 
two consumer interests displayed only a 
routine interest at the 6%c level. Sell- 
ers remained firm at 6%4c, and the vol- 
ume of their offerings failed to increase. 
On Tuesday, the larger soapers stepped 
in and purchased a good line of extra 
tallow at 61%4c, marking an advance of 
\%c over the last trades. It was reported 
that they bought material not only in 
the metropolitan area, but also from 
Pennsylvania and as far away as Mas- 
sachusetts. The other soapers then en- 
tered the market, purchasing fair 
quantities, and at midweek the tone was 
firm, with further inquiries, but an ab- 
sence of offerings. It is not clear 
whether the sales have materially im- 
proved the producers’ position, for they 
were known to have rather sizable 
quantities of April production in an un- 
sold position. In the light of the action 
of the lard market, the sudden improve- 
ment in tallow was a little surprising, 
and the rapidity of the advance encour- 
aged some buying. 

At New York, edible was quoted 6% 
@6%c; extra, 64%@6%c, and special, 
6% @6 tée. 

In a strong, active market, tallow 
recorded gains of as much as %e at 
Chicago this week, bolstered largely by 
strength in lard and allied commodities. 
Producers consistently elevated their 
offerings in keeping with the firmer 
trend. On Monday, a large consumer 
advanced bids to 6%c for prime tallow, 
but failed to find offerings that basis. 
On trading credited partly to dealers, 
several tanks of prime sold at 6%%c, 
Cincinnati. Tuesday, large consumer 
advanced bids another %c. Pound lot 
of prime sold at 6%c, special at 6%c 
and No. 3 at 6c, Cincinnati. Market 
advanced 4c at midweek on sales in 
other directions; several tanks of prime 
sold at 6%c and No. 3 at 6%c, Cin- 
cinnati and southeast. Market was 
strong on Thursday with a fair move- 
ment, and the following prices pre- 
vailed: 


eS TCT OEP NEDO AER 6% @7 
SS eT re eee 6% @7T 
IN fad eo atk mantra 6% 
TE ste ascend vn TViis Hhiee bevels 6% 
ed ete ee ee ee 6% 


STEARINE.—Prices were firmer, al- 
though the volume of trade on the up- 
turn was light. There were small sales 
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Tallow, Greases, Steady to 
Firmer on Improved Interest 


at 7%c and the market is quoted at that 
basis now. 


At Chicago, stearine was quoted 7@ 
Te. 

OLEO OIL.—Steady prices, but a 
quieter turnover was the trend of the 
week. Extra was quoted 8@8%c; prime, 
7% @8c; and lower grades, 7@7%4c. 

At Chicago, oleo was. quoted at 8c. 

GREASE OIL.—New York prices 
were unchanged for the week, with little 
or no feature to the routine trading. 
No. 1 was 9%c; No. 2, 9c; Extra No. 1, 
95c; winter strained, 944c; prime burn- 
ing, 10%4c, and prime inedible, 10c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 8%c; No. 2, 8%c; 
extra, 94%4c; extra No. 1,.9c; extra win- 
ter strained, 944c; special No. 1, 8%c; 
prime burning, 10c; and prime inedible, 
9%c. Acidless tallow oil was quoted in 
the Chicago market at 8%c. 


NEATSFOOT OIL.—There was no 
change in New York prices, with the 
market steady but featureless. Cold 
pressed was 15%4c; extra, 9%c; extra 
No. 1, 94c; prime, 10c; and pure, 11%c. 

Neatsfoot oil quotations in the Chi- 
cago market were: Cold test, 15c; extra, 
9%c; No. 1, 9c; prime, 914c; and pure, 
11e. 

GREASES.—Prices were quiet and 
unchanged for most of the week, but 
following the late upturn in tallow were 
advanced about %c. There was a mod- 
est trade, checked only by the fact that 
producer offerings were light. 


At New York, choice white quoted 
6%4@6%c; yellow and house, 6%@ 
6%c; and brown, 54 @5%c. 

Advances of up to %c were made in 
the grease market at Chicago this week, 
with greases paralleling the added 
strength in the tallow market. On Tues- 
day, white grease sold in a fair way at 
6%c, Chicago, and a few tanks of good 
yellow sold at 6c. Couple of tanks of 
brown grease sold same day at 5%%c, 
Chicago. Additional tanks of white 
grease sold at midweek at 6%c, Chi- 
cago and Cincinnati, and yellow grease 
sold at 6c, Chicago. On Thursday, the 
market was strong on greases and there 
was a fair movement. White grease 
moved at 6c, Chicago, and a couple of 
tanks of yellow at 6c, Chicago. Thurs- 
day’s grease quotations at Chicago 
were: 


I I SII oo 0:66.50 6:6k Se Semen eens 6% 
I 0.00.50 6:4 0040 0840 4asnsepetes 6% 
ee NG 4 iin 0b: 06 2oe wks cba eceasceee 6% 
po eS SS ee ee 6 

Voeliow grease, 16-20 2.2.8... ccvccccsesecse 5% 
NE 450.0% 600 cacesasbasnwineeds 54% @5% 


A meal without Meat 
is a meal incomplete. 





BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
April 3, 1941 
Following important gains made last 
week, the by-products markets settled 
down this week to a steady tone. Trade 
was only moderate. 


Blood 
Blood firm, but not overly active, at 


around last week’s levels. 


Unit 
Ammonia 


a ee $3.25@3.35 


Digester Feed Tankage Materials 
The 11-12% digester feed tankage 
was reported last sold at $3.40, Chi- 
cago; now quoted around $3.35 and firm 
at that figure. 


Unground, 11 to 12% ammonia......... $ 8.35 
Unground, 6 to 10% choice quality..... 3.50@3.60 
Liquid stick.....cccccccccccscecececees 1.50 
Packinghouse Feeds 

Feeds continue firm at last week’s 
levels; supplies reported low and short- 
age expected to continue for short time 
at least. 


Carlots 
Per ton 
60% digester tankage.......sseeeeeeeeeeeees $50.00 
50% meat and bone scrapS.......++sseeeeeee 45.00 
Blood-meal ...cccccccccccccccccccscsccescsese 60.00 
Special steam bone-meal.........-+eeeeeeees 52.50 


Bone Meals (Fertilizer Grades) 
No changes in prices; material re- 
ported moving at list. 


Per ton 
Steam, und, 3 & GO... cccccccceres $35.00@37.50 
oe oe 35.00 


Steam, ground, 2 & 26.........+++0++ 
Fertilizer Materials 
Small amount of fertilizer material 
reported to be moving at list; market 
firm. 


Per ton 
High grade tankage, ground 
10@11% ammonia........... ~ 2.50 & 10c 
Bone tankage, unground, per ton 24.00@25.00 
Hoof meal.....csecccccscccseces 2.65 


Dry Rendered Tankage 
Slight advance reported in cracklings, 
with demand good and some trading at 
list. 


Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test)....... $ -70 

above 48% ot ge (high test) nieee 67% 
Soft pressed pork, ac. grease an 

quality, L we sag tns slcesronts aa 37.50@40.00 
Soft pressed, beef, ac. grease an 

Quality, tom... .ccccccccccccccsecses 35.00@37.50 


Gelatine and Glue Stocks 
No changes reported. 


Per ton 
Calf trimmings. .....ccccccccccccscoes $29.00@32.50 
Sinews, pizsles......cccccccosccccccce 22.00@24.00 
Cattle jaws, skulls and knuckles..... 32.50@35.00 
Fide CHIGRINEE. 2. cccesccsccsscccsecs 20.00@22.00 
Pig skin scraps and trim, per Ib...... 5% @ 6c 


Bones and Hoofs 


Hoof market remains firm at previous 
levels. 





Per ton 
bedeieaenceas ewan $52.50@55.00 
ht .-. 50.00@52.50 
--- 50.00@52.50 
SS EERE ES OG 45.00@47.50 
Blades, buttocks, shoulders & thighs.. 42.50@45.00 
Hoos, WIGR...cccccesscscccctcceece 55.00 
Hoofs, house run, unassorted......... 29.00@30.00 
Tumk DOMES... 2c ccccccccccccvsccsccece 29.00 


Animal Hair 


Animal hair continues quiet and un- 
changed. 


Winter coil dried, per ton............ $50.00@52.50 
Summer coil dried, per ton........... 25.00@30.00 
Winter processed, black, Ib.......... T%c@ 8%c 
Winter processed, gray, Ib.......... Je Cc 
Summer processed, gray, Ib.......... 3c 8%c 
Cattle SWICHEGs oo occ ccccccveccccee 4c 4%e 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

ee ES I Sci cacvceecveudeenece $29.00 
Blood, dried, 16% per umit...........ceeeees 3.00 
Unground fish scrap, dried, 1144% ammonia, 

16% B. P. L., f.0.b. fish factory....... 4.15 & 10¢ 
Fish 5 forelgn, 11%% ammonia, 10% 

/ & 2 Die Ma eh iedveeseverenese ede 51.00 

April zac wetedeesenéceenewesecoseone 51.00 
Fish ay whe acidulated, 70% ammonia 3% Yo 

A. f.o.b. fish factories..........2. 2.75 & 50c 
Soda siento. per net ton; bulk, ex-vessel 

Atlantic and Gulf tans te othe tech 27.00 

SS ) SD UO See eee eee 

Ee nec etek eh eenedueeacicecandll 29.40 
Fertilizer tankage, ground, 10% ammonia, 

ee en ersdbceronccekwestt 2.75 & 10¢ 


Feeding tankage, unground, 10-12% —-. 


mia, 15% B. P. GL. BalK... ce ccccccccccRel 10¢ 
Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

Se Se GeteedésdulswechWernans de eabudes +4 
Bone meal, raw, 4%% and 50%, in bags, 

el I AP Sere eye ee ae 35.00 
Supe phosphate, bulk, f.o.b. Baltimore, per 

GUE Ne Sedente pentetubébeeesucees 8.50 

Dry Rendered Tankage 

50/55% protein, unground..............seseee- 65e 
GOT) POCCRIM, WRBTOUEE. 2... cccccccccccccccces 65¢ 


EASTERN FERTILIZER MARKETS 
New York, April 2, 1941 


The markets were active and strong 
the past week and producers of crack- 
lings at New York are holding firm at 
65c per unit. Ground South American 
low test cracklings sold as high as 75c 
and high test at 70c. Blood sold at 
$3.00, f.o.b. eastern shipping points, 
and South American blood for shipment 
was quoted at about $2.85 c.i-f. 


Sales of fish scrap on a “when and if 
made” basis were made at $4.15 and 10c, 
f.o.b. fish factories for summer delivery. 
Tankage sold at eastern points at $2.85 
and 10c, with some sellers now asking 
$3.00 and 10c. Shipments of fertilizers 
are going forward at a better pace and 
most manufacturers are looking for a 
good season. 


DEFENSE IS A.T.A.E THEME 


Defense and its effect upon civil 
operations will be the general theme 
of the spring meeting of the American 
Trade Association Executives, sched- 
uled for the Mayflower hotel, Wash- 
ington, D. C., on April 26. The four 
principal topics to be considered include 
operation of priorities, defense sub- 
contracting, prices and their control 
and labor and the national defense. 
They will be followed by panel discus- 
sions at which specific questions of con- 
cern to industry will be asked and an- 
swered. 


MARGARINE PRODUCTION 


Margarine produced during January, 
1941, with comparisons: 
Jan. 1941, Jan. 1940, 
Ibs. Ibs. 
Production of uncolored 





Dn a 33,617,656 29,204,468 
Production of colored 

SE 6 octaccccccses 412,204 149,578 

Total production ........ 34,029,860 29,354,046 
Uncolored margarine with- 

drawn tax paid.......... 33,779,237 29,379,265 
Colored margarine with- 

drawn tax paid.......... 56,110 30,011 
Page 36 


Cotton Oil Futures Mark 


Time Following Reaction 


Values off as longs take profits after 
extended upturn—Traders more cau- 
tious on belief bullish factors have 
been discounted—Government price 
policy watched closely—Crude cotton 
oil firm but other oils easier. 


RADING in the New York cot- 

I tonseed oil futures market con- 

tinued active during the past 

week. Total sales for March were 

8,076 lots, or the largest single 
month’s business on record. 


The market continued to show 
strength over the weekend and on Mon- 
day the entire list was at new highs for 
the season. This advance represented a 
gain of 169 to 172 points during the past 
month. Commission houses were ac- 
tive buyers on Monday and the mar- 
ket was influenced by the upward 
trend in other commodities. 


A liquidating movement developed in 
most markets on Tuesday and was felt 
in cotton oil. Longs were inclined to 
take profits and, since buyers were less 
aggressive, prices dropped 27 to 33 
points. Thereafter the market was in 
an awaiting position, pending news de- 
velopments in Washington or in the 
trade. Underlying conditions were not 
materially changed, but the fact that 
prices had already advanced about 2c 
led some traders to assume a more cau- 
tious position on the assumption that 
the advance had discounted many of the 
bullish factors in the market. 


A good deal of importance was at- 
tached to a statement by Secretary of 
Agriculture Wickard to the effect that 
the prospect of British food purchases 
had been overestimated, and had caused 
unwarranted speculation in a few com- 
modities. It was also reported that Leon 
Henderson, head of the National De- 
fense Advisory Commission advocates a 
civilian control board in the OPM to 
handle prices in conformity with the 
way it handles production. This gave 
the impression that Washington is 
watching the movement of commodities 
very closely, and might, under certain 
conditions, advocate some form of price 
control. 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Valley 


POimts, PFOMPt...-.cvcccccccccccccccces T%@T% 
White deodorized, in bbls., f.o.b. Chgo..... 8 8% 
OS SO” eee eee en 9 @9% 
Soap stock, 50% f.f.a. f.o.b. consuming 

DEED 6c cnsacceteccecvescesceeessseus nom. 1% 
Soybean oil, f.o.b. mills, in tanks......... 6% @7 
Corn oil, in tanks, f.o.b. mills............. 7% @7% 
Coconut oil, sellers tanks, f.o.b. coast..... 4% @4% 
Refined coconut, bbls., f.0.b. Chicago...... 9% @9% 

OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable..............--+ee0. 14% 
White animal £06... cccccccccccccccccvccsccece 13 
Water churned PAstEy...cccccccccccccccccccce 14% 
DEI CREASE DAGCEF occ cc cccc cc scctcccccsscses 15% 
UE MES Soc cc ccccenscccccvsseccenceeel 914 


At the same time, the question of 
future supplies of oils and fats con- 
tinued to stimulate confidence in higher 
prices. A statement by John B. Gor- 
don, secretary of the Bureau of Raw 
Materials for American Vegetable Oils 
and Fats Industry, attracted consider- 
able attention, especially his comment 
on the supply of domestically produced 
fats. “Such reserves are pathetically 
low,” said Mr. Gordon, “for a nation 
which is at work on a defense program, 
as it is just as important, that there be 
adequate food supply reserves as that 
there be reserves of metals and fibers.” 

COCONUT OIL.—There was little or 
no trade in American markets and quo- 
tations were nominal. At New York it 
was possible to obtain nearby tanks on 
bids of 4%c, with intimations that a fair 
amount might be afloat. The west coast 
market was nominal at 4c, although 
some were asking as high as 4%c. 

CORN OIL.—Prices averaged %c 
higher for the week. Chicago still made 
no offerings, but down state points made 
small sales at 73¢c, and Indianapolis at 
Tee. 

SOYBEAN OIL.—After advancing to 
a high of 7%c, prices turned easier. 
The best bids at midweek were no bet- 
ter than 6%c. A considerable quantity 
of resale material was made available 
at 7c and this checked upturns. 

PALM OIL.—Nearby material was 
rather firm at 4%c for Sumatra and 
4%c for Nigre. A little trade worked 
at these levels. 

OLIVE OIL FOOTS.—It was difficult 
to locate offerings of tanks, but drum 
lots were quoted at 12%c. 

PEANUT OIL.—Carolina mills con- 
tinued to report trade at 7%4c and were 
asking as high as 7%c for further sup- 
plies. Demand was good. 


CHICAGO COTTON OIL 


Closing Prices 

Monday, Mar. 31.—May 8.18 b; July 
8.20 b; Sept. 8.31 ax; Oct. 8.82 ax; cash 
8.05 b@8.25 ax. 

Tuesday, Apr. 1—May 8.03; July 
8.08; Sept. 8.14; Oct. 8.16; all ax; cash 
7.95 b@8.15 ax. 

Wednesday, Apr. 2.—May 8.15; July 
8.23; Sept. 8.33; Oct. 8.37; all b; cash 
8.10 b@8.30 ax. 

Thursday, Apr. 3.—May 8.25; July 
8.29; Sept. 8.38; Oct. 8.39; all b; cash 
8.10 b@8.30 ax. 

Friday, April 4.—May 8.42; July 8.43; 
Sept. 8.52; Oct. 8.54; all bid; cash 
8.30 b@8.50 ax. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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IT’S A DISGRACE 
to harbor Flies! 


Electric 
Screens 


kill flies out- 
side on their 
way to food— 
before they 
reach it. 


In summer when flies are prev- 
alent food inspectors insist on 
flyless premises. 


Freedom from flies spells great- 
er cleanliness, sanitation and 
efficiency. 


DUROBARS prevent filthy flies 
from getting inside, poisoning 
food and annoying workers. 


READ WHAT USERS SAY— 


**The DUROBAR screens on our 
butcher shop have proved satis- 
factory in every manner, and es- 
pecially so because there is no 
expense in maintaining them.?? 


*¢The DUROBAR screens we in- 
stalled two years ago have given 
us very best results and we con- 
sider them very practical.°° 


MADE IN VARIOUS STYLES 
AND SIZES. 


Write for details, prices and 
valuable fly control information. 


NATIONAL ELECTRIC 
SCREEN CORPORATION 


29 N. Peoria St., Dept. 14-A 
CHICAGO 








Offices in All Principal Cities 


DUROBAR. 
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COTTON OIL TRADING 


COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 7%c paid; 
Southeast, 7%4c paid; Texas, 7%c paid 
at common points; Dallas, 744¢ nominal. 


Futures market transactions for the 
week at New York were: 


FRIDAY, MARCH 28, 1941 

—Range— —Closing— 
High Low Bid Asked 
an ace . nom 

8.25 8.15 " 8.19 
eee see \e nom 
8.29 8.17 a trad 
August ... ae eee eee 5 nom 
September ... 8.41 8.30 i 8.32 
October 69 8.45 8.33 X 8.35 
November .. ° coe coe . nom 


Sales 409 contracts. 
SATURDAY, MARCH 29, 1941 
are 8.25 
8.28 x 8.25 


eee 8.30 
8.33 2 8.27 


Septe — pepe 73 8.46 
October é 8.48 
November .. Pee 

Sales 182 contracts. 

MONDAY, MARCH 31, 1941 

DOE isiesaeie 2s ose eee 
See § 8.28 8.20 
EE ean <eee - oe eee coe 
July 8.38 8.20 
August er vee &s5 
September ... 165 8.48 8.30 
October 5 8.50 8.33 
November .... oe ove 

Sales 352 contracts, 

TUESDAY, APRIL 1, 1941 
Avril 
May 8.18 8. ‘01 
8.24 8.05 

September co 95 8.35 8.15 
October 7 8.30 8.17 
November .... . wre coe 

Sales 452 contracts, 


WEDNESDAY, APRIL 2, 1941 


0 eae 14 8.09 8.06 
June oe 

a 103 8.34 8.07 
ae one cee 
September ... 158 8.45 8.16 
October ..... 143 8.48 
November ... ee eine 


Sales 418 contracts. 


THURSDAY, APRI 


September ae 
October 


(See page 40 for later markets.) 


APRIL SURPLUS FOODS 


Lard and all pork (except cooked or 
canned) are listed among surplus foods 
which will be available during April to 
families taking part in the food stamp 
plan, according to the Surplus Market- 
ing Administration. These foods are 
obtainable in local stores in each stamp 
plan area in exchange for blue surplus 
food stamps. 

Vegetable shortening, to be used for 
cooking and not as table spread, and 
labeled “made entirely from domestic 
vegetable oils,” will continue available 
for April in the stamp plan areas of 
Dallas, Tex., and all of Dallas county; 
Houston, Tex., and all of Harris county; 
Memphis, Tenn., and all of Shelby 
county; and New Orleans, La., and all 
of Orleans parish. 


Watch Wanted page for bargains. 





ANOTHER 
PACKER 
GOES T0 


ROTO 


ILLINOIS MEAT CO. 


Latest Addition to List 
of ROTO-CUT Users! 


More and more the swing is to ROTO- 
CUT. Packers and manufacturers of 
sausage in all parts of the country are 
adopting the ROTO-CUT as a superior, 
lower cost method of producing quality 
products. Available in 150, 250 and 
400-lb. capacities, the ROTO-CUT will 
fit into your production plan perfectly. 
Get the details now! 


THE GLOBE 
COMPANY 


Packing House and Factory Equipment 
4040 S. PRINCETON AVE., CHICAGO, ILL. 


Go 
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HIDES AND SKINS 





Packer hides active and strong—Na- 

tive steers sell 2c up—Packers secure 

asking prices on branded steers— 

Light cows ‘%4c up—Heavy cows 
sell 44@re up. 


Chicago 


PACKER HIDES.—The packer hide 
market is strong and active, with total 
reported sales of about 100,000 hides 
so far this week. Packers finally 
secured their asking prices on branded 
steers, which moved in a good way, 
Exchange traders being credited with 
a good part of the buying. Native steers 
from less grubby points sold %c higher. 
Trading at the week-end and during 
the first day of the week accounted for 
about 40,000 heavy native cows, at %c 
up for the St. Pauls and %ec advance 
for more grubby points. Light native 
cows sold at %c up, with further busi- 
ness that basis declined, while a few 
branded cows sold at steady price. 


Packers are well sold up at most 
points on light hides of all descriptions 
and offerings at the moment are con- 
fined for the most part to heavy branded 
steers. The general firming up of all 
commodity markets this week would 
undoubtedly have been reflected in a 
much stronger hide market, due to the 


closely sold up position of packers as 
they go into the better quality April 
production, were it not for the rumors 
emanating from Washington that con- 
sideration was being given to the estab- 
lishment of price ceilings for a number 
of products, including hides, at the 
appearance of any inflationary pressure. 
This undoubtedly hindered hide futures 
from moving up to the expected extent 
with security markets, futures cur- 
rently being 26@34 points over last 
Friday’s close. 


One lot of 2,900 St. Paul Mar. native 
steers sold at 14c, or %ec up; natives 
from River or any light average point 
are salable at 13%c. Extreme light 
native steers last sold at 15%c but it 
would be difficult to buy these under 
15%e now. 

There was considerable buying of 
branded steers credited to Exchange 
operators at the opening of the week, 
and further sales later, all at packers 
asking prices of 13c for butt brands and 
12%c for Colorados, dating Jan. into 
Mar.; around 19,000 butts were re- 
ported and about 15,000 Colorados this 
basis, while one packer booked a good 
quantity of branded steers quietly. 
Heavy Texas steers are quotable at 
13c; light Texas steers are around 
12%ec nom., with 12¢ last paid and 


none offered. One lot of 2,800 Mar. 
extreme light Texas steers sold at 14¢. 


Sales on Saturday and Monday ae. 
counted for 5,000 or more St. Paul 
heavy native cows at 13c, or %%e up 
for the less grubby take-off, while 33,300 
heavy cows from other points moved at 
12%c, or 4c up. A total of 3,000 River 
point Mar. light native cows sold at 
14¥%c, and this figure since declined 
with 15c asked; 1,300 Cedar Rapids 
take-off sold at 14%c, early; 7,000 
northern point light cows sold at 14e, 
or 4c up, and this is bid; the Associa. 
tion sold 2,000 Mar. light cows also at 
14c early. One lot of 4,500 Mar. branded 
cows sold steady at 13%c and this is 
bid; packers talk %4@‘%c higher, espe- 
cially for southwest points. 

Mar. native bulls were sold up pre- 
vious week at 10c; branded bulls last 
sold at 9c. 


An Iowa packer sold 2,000 Mar. native 
steers at 14c; 2,500 branded steers at 
13¢ for butts and 12%c for Colorados; 
River light cows at 144c, and several 
cars heavy cows at 12%c, 12%e and 
finally 13c. 

Withdrawals from Exchange ware- 
houses during March totalled 20,488 
hides, as against 11,365 during Feb.; 
warehouse stocks on April 1st were 
300,754 hides, as compared with 913,587 
plus 32,046 awaiting certification on 
same date a year ago. Hide prices how- 
ever, as shown by the table on page 40, 
do not show any commensurate advance 
over last year. 








CINCINNATI COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets 


STOCKINETTES, DUBLEDGE BEEF SHROUDS, INDUSTRIAL FABRICS 
(A RR RARE RRR LL TTS! 





SHOT 


Cincinnati, Ohio 





Meat Handling Units 


IN THE ARM 


REPLACING WORN CASTERS ACTS 
LIKE A POWERFUL STIMULANT 


A new set of Service Casters on equipment gone sluggish 
will save floors and pep up production more than enough to 
pay the bill. Service ForgeWeld pictured here is recommend- 
ed for replacement because it is speedy and practically un- 
breakable. Look at the ball bearings, the Hyatt wheel bear- 
ing. Think how drop forged steel gives it endurance. Write us 
for circular and all details. 





SERVICE CASTER & TRUCK CO 
710 N. Brownswood Ave., 
Albion, Mich. Eastern 

tory: 444-48 Somerville 











For Better Manufactured 
MEAT PRODUCTS 














400 ROOMS 
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400 BATHS 
JUST OFF MICHIGAN BLVD. 
ON HARRISON ST. 
TELEPHONE: HARRISON 8000 
Under Same Management as Los Altos Apt. Hotel, Los Angeles 


SINGLE ROOM FROM °2%- DOUBLE ROOM FROM *3%2 






@ No expensive frills but oo « 
everything for your comfort in an ideal 
downtown location. You get a smartly 
furnished room with circulating ice- 
water, tub or shower-bath and FREE 
RADIO. And... you can even step 
into your garage from the hotel lobby. 


ANDREW C. WEISBURG, President 
EDWARD W. JACKS, Manager 
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OUTSIDE SMALL PACKER.—The 
market on outside small packer all- 
weight natives is quotable in a range 
of 13@14c, selected, Chgo. freight, 
brands %%c less. Some heavy average 
spready hides are offered at 13¢ and 
not wanted, although bid of 13c was 
declined for some 50 lb. avge. Mar. hides 
of more desirable take-off. Some lighter 
average plump hides from desirable 
sections have sold at 13% @14c, accord- 
ing to reports from buyers. 

PACIFIC COAST.—Some trading is 
awaited to establish the Coast market 
on March take-off. Last trading price 
of 11%4c flat for steers and cows, f.o.b. 
shipping points, was declined early; 
while some were said to be available 
early at 12c, it is probable that higher 
will be asked. 

FOREIGN WET SALTED HIDES.— 
The South American market ad- 
vanced about 346c this week on heavy 
steers; trade was of fair volume, con- 
sidering the good movement reported 
previous week. Early this week 16,000 
Argentine frigorifico standard steers 
sold at 90 pesos, equal to about 131%g¢e, 
cif. New York, as against 89% pesos 
or 13%c paid previous week; 2,000 
more sold later at 91 pesos or about 
14%46c. Sales of 4,500 reject heavy 
steers were also reported at 84 pesos or 
about 13%46c; a few frigorifico light 
steers were reported sold at a price 
equal to about 14c, and frigorifico cows 
also at 14c, for March take-off. 


COUNTRY HIDES.—The country 
hide market showed little change on 


scattered sales coming to light this 
week. Untrimmed ll-weights are 
quoted 11@11%c flat, del’d Chgo., for 
48/49 lb. avge.; buyers’ ideas usually 
top at 1lc, unless choice light average 
stock is offered, while sellers ask 
higher. Heavy cows are said to be sal- 
able around 9c flat, trimmed; heavy 
steers in less demand and quoted 9@ 
9c flat, trimmed. There appears to be 
more interest at the moment in trimmed 
buffs at 12% @12%c, selected, than in 
extremes; a sale of trimmed extremes 
was reported early at 13%c, selected, 
with 13%c asked in most directions 
later; tanner buyers’ ideas on a flat 
basis are around 12%%4c, trimmed. Bulls 
are quoted 644@7c asked; glues quoted 
8% @8%ec; all-weight branded hides 
are nominal around 10@19c flat. 


CALFSKINS.—Packers moved prac- 
tically all their March production of 
calfskins previous week at the advanced 
prices, aside from a few southern all- 
weights, and in the absence of offerings 
the market is quoted firm to strong at 
last trading prices, 28%c for northern 
heavies 944/15 lb., 27c for River point 
heavies, and 24c for lights under 9% lb. 
Milwaukee all-weight packers sold last 
week at 25c. 


Chicago city calfskins advanced %c 
to a full cent early this week. Two cars 
8/10 lb. sold at 22%c, or %e up; two 
cars 10/15 lb. sold at 24%4c, and later 
a car moved at 25c, or a full cent over 
previous week. Straight countries are 
quoted around 16%6c flat, some talking 
16%@l17c. Chicago city light calf and 


deacons last sold at $1.60 and appar- 
ently are sold up. 

KIPSKINS.—There was trading in 
kipskins on a good scale early this week 
at prices steady with those paid last 
week. One packer sold Mar. production 
of 1,900 northern natives at 20c, and 800 
northern over-weights at 184%4c; another 
sold 1,700 Mar. northern natives at 20c 
and 1,400 Mar. northern over-weights at 
18%c, having moved southern over- 
weights previous week at 17%c. A third 
packer sold 3,000 Feb. northern natives 
at 20c, and booked Feb. southerns and 
about 6,000 Mar. natives quietly. All 
packers hold small production of Jan. 
forward branded kips, with market 
nominal at 15@15'%c ‘pending trading. 

Chicago city kipskins are quiet and 
nominal at 18@18%c; production is 
very light and trading awaited to estab- 
lish the market. Straight countries 
quoted 1342 @14c flat. 

Packer regular slunks last sold at 
85c for one lot of March take-off; hair- 
less last sold at 60c for No. 1’s, with 
No. 2’s half-price. 

HORSEHIDES.—The horsehide mar- 
ket is firm to strong, with a good outlet 
for whatever is available from the 
better points. City renderers, with 
manes and tails, are quotable $6.25@ 
6.50, selected, f.o.b. nearby shipping 
points, with choice lots salable at top 
figure; ordinary trimmed renderers 
range $6.10@6.25, del’d Chgo.; mixed 
city and country lots range $5.50@5.75, 
Chgo., according to percentage of cities. 


SHEEPSKINS. — Dry pelts quoted 





EXTRA DIVIDENDS ron JUST WHAT THE 


NEVERFAIL USERS 


Large packers, small packers ... ham packers from 
every State in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-Seasoned” flavor! 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
oday for a free demonstration in your own plant. 


H. J. WAVER 


819-27 SOUTH ASHLAND AVENUE © CH 


& SONS C0. 


BAI ORDERED! 


1cAGO ILLINOT 








AIR CONDITIONING \ 


MEETS PACKING PLANT STORAGE NEEDS 


AGARA Air Conditioning Fan Coolers are 
superior for all food storage and processing. 
Niagara “No Frost’ is an improved, cost-saving 
method of preventing ice formation on cooler coils 
—saves loss of time—no defrosting—no corrosion 
hazard—avoids maintenance troubles and saves 
25% in size and capacity of cooling equipment. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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IDENTIFICATION, 


4541 N. Ravenswood Ave. 


Here's a printable package for all 
sorts of meat products... apack- 
age that attractively carries de- 
scriptive labeling in conformance 
with the new BAI regulations. 
Note, for example, how well the 
white printing stands out on hard 
sausage as the ZIPP Casing 
shrinks down with the meat. 


Many another advantage goes 
along with ZIPP Casings —added 
convenience .. . for both con- 
sumer and meat retailer . .. and 
worth-while, money-saving pro- 
duction economies for you. ZIPP 
Casings lend themselves to a sur- 
prising variety of products. Write 
today for our free book. 





INC. 


Chicago, Illinois 

















22@22%c per |b., del’d Chgo., ror full 
wools. Production increasing on packer 
shearlings but very few No. 1’s around; 
one house reports moving three cars 
this week at $1.25 for No. 2’s and 75c 
for No. 3’s, with last sale of No. 1’s at 
$1.75. Pickled skins firm, with last re- 
ported sale at $5.25 per doz. packer 
production and offerings held at $5.50. 
Some trading on mid-west packer wool 
pelts scheduled for late this week and 
early next; some quote market nom- 
inally $3.40@3.50 per cwt. live weight 
basis, while others talk market slightly 
easier. Outside small packer pelts 
quoted around $2.75@3.00 each, on a 
per piece basis, pending some trade on 
larger packer production. 


New York 


PACKER HIDES.—One New York 
packer at mid-week sold 1,200 and 
another 800 Mar. native steers at the 
advanced price of 14c. Two packers 
hold Mar. natives and are said to have 
declined this figure. Some action is 
awaited on Feb.-Mar. branded steers, 
which were said to be salable to traders 
at 13c for butts and 12%c for Colo- 
rados, with possibility of quiet trading. 

CALFSKINS.—Offerings of calfskins 
are reported generally light and 
strongly held. Collector 4-5’s are quoted 
around $1.50 nom.; scattered sales 
totalling a car 5-7’s were reported at 
$1.85, steady; 7-9’s are quoted $2.70@ 
2.75 nom., and 9-12’s $3.85@3.90; car 
or two of collector 17 lb. and up kip- 
skins sold at $4.45. Packer 4-5’s are 
nominal around $1.80, 5-7’s around 
$2.05@2.10, and 7-9’s $3.00@3.10; 
12,000 packer 9-12’s sold at the week- 
end at $4.15, or 5c advance. 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 

Monday, Mar. 31.—May 6.35@6.60; 
June 6.45@6.70; July 6.45@6.70; Sept. 
6.60@6.85; no sales. 

Tuesday, April 1—May 6.55@6.80; 
June 6.55@6.85; July 6.60@6.90; Sept. 
6.65@7.00; no sales. 

Wednesday, April 2.—May and June 
6.55@6.80; July 6.60@6.90; Sept. 6.65@ 
7.00; no sales. 

Thursday, April 3.—May 6.65 b@6.95 
ax; June 6.70 b@7.00 ax; July 6.75 b@ 
7.05 ax; Aug. 6.80 b@7.10 ax; no sales, 

Friday, April 4——May 6.80@7.10; 
June 6.90@7.20; July 7.00@7.30; Sept. 
7.10@7.40; no sales. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 29, 1941, were 
6,153,000 lbs.; previous week 6,326,000 
lbs.; same week last year 6,703,000 lbs.; 
Jan. 1 to date, 67,853,000 lbs.; same 
period last year, 70,863,000 lbs. 

Shipments of hides from Chicago for 
week ended March 29, 1941, were 6,222,- 
000 lbs.; previous week 5,938,000; same 
week last year 3,915,000 lbs.; Jan. 1 to 
date, 65,303,000 lbs.; same period last 
year, 56,145,000 lbs. 
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WEEK'S CLOSING MARKETS \| 


FRIDAY'S CLOSING 


Provisions 


Lard advanced on report that the 
government was working on plans to 
raise hogs to 9c level, and on reports 
that the government had purchased all 
the lard offered by packers, or 9,000,000 
lbs. lard and 6,500,000 lbs. pork prod- 


ucts. 
Cottonseed Oil 


Cotton oil continued strong during 
the latter part of the week, based on 
action in lard and strength in other 
commodities; longs were inclined to take 
profits on scale upward; open interest 
was off for the week. Crude oil was 
quoted at 7%c lb., all positions. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: May 8.47@8.49; July 8.49 sales; 
Sept. 8.50 sales; Oct. 8.61 sales; closing 
firm. 


Tallow 
New York extra tallow, 6%c lb. 


Stearine 
Stearine was quoted 7%c lb. 


Friday's Lard Markets 


New York, April 4, 1941.—Prices 
are for export. Lard, prime western, 
8.50c; middle western, 8.40c; city, 8%c; 
refined continent, 8%c; South Amer- 
ican, 9%c; Brazil kegs, 9%c; short- 
ening, 10c, car lots. 


MEAT IMPORTS AT NEW YORK 


Imports for the period March 20 to 
March 26, inclusive, at New York: 


Point of Amount 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 156,420 

—Canned roast beef.............. 1,800 
—Canned corned beef hash....... 10,752 
—Sweet pickled butts............ 22,050 
Canada—Smoked back bacon.............. 5,229 
—Smoked belly bacon............... 29 
ED. cohcccrsoccctatckace 425 
—Fresh chilled pork................ 1,115 
—Fresh chilled ham................ 22,234 
—Fresh chilled calf livers..........: 3,660 
—Fresh frozen beef livers........... 855 
—UOED BEE cocccececovcecccceccess 38,190 
—Fresh pork trimmings........... 4,600 
—Fresh pork shoulders............. 8,761 


—Fresh pork tenderloins............ 
—Fresh pork spareribs.............. 


—Frozen cow livers.. ...........-- 2,157 
PT Biveceskdpd o> «ec ebenep 1,014 
BEEN indoc'¢ o0¥ occ cece sous 9,014 
—Frozen beef tongues............. 709 
Cuba—4,118 quarters fresh chilled beef... .586,188 
—Fresh frozen beef cuts............. 120,981 
—Fresh frozen beef livers............ 2,249 
—Fresh frozen beef tongues........... 2,204 
Paraguay—Canned corned beef............. 108,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 3, 1941: 
To the United Kingdom, 193,026 quar- 
ters, to the Continent, none. Last week 
to United Kingdom 43,639 quarters; 
Continent, 772 quarters. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 4, 1941: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Apr. 4 week 

Hvy. nat, strs.13144@14 13 @13% 12 @12y 
Hvy. Tex. strs. @13 @13ax @i12 
Hvy. butt brnd’d 

OE 2 ases vs @13 @13ax @12 
Hvy. Col. strs. @12% @12% @l1% 
Ex-light Tex. 

. @14 @14n @i2 


Brnd’d cows.. @13%b @13% @l2 

Hvy. nat. cows.12% @13 12% @12% 12 @12% 

Lt. nat. cows.14 @14%b 18%@144% 12%@12y% 
10 @10 @9 


Nat. bulls..... @ 
Brnd’d bulls... @ 9 @9 @ 8 
Calfskins ....24 @28% 24 @28% 20%@27 
ee, BES... <0 @20 @20 @19 
Kips, ov-wt... @18% @18% @1s8 
Kips, brnd’d..15 @15%n @iin @16 
Slunks, reg.... @85 @85 @1.05 
Slunks, hrls... @60 @60 @6o 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..13 @14 13 @13% 11%@12 


Branded ..... 12%@13% 12%@13 11% @11% 
Nat. bulls..... 8%4@ 9 8%@ 9 @ 8 
Brnd’d bulls... 8 @ 8% 8 @ 8% @7 
Calfskins ....22%4@25 22 @24 17% @23 
OO ees 18 @18%n 18 @18%n @li% 
Slunks, reg...75 @80n 75 @S80n @%s 
Slunks, hris...50 @5in 50 @55in 5 
COUNTRY HIDES 
Hvy. steers... 9 @ 9% @ 9n @9 
Hvy. cows.... @ 9% @ 9n @9 
ED 660.6000 124% @12 @12% 11 @ll\y 
Extremes ..... 134%@13% @13% 134@138% 
See 6%4@ 7 6%@ 7 64@ 6% 
Calfskins ..... @16% 15%@16 14%@15 
Kipskins ..... 138%@14 13% @14 @14% 
Horsehides ...5.50@6.50 5.35@6.25 4.60@5.30 
SHEEPSKINS 
Pkr. shearlgs. @1.75 @1.75 = 1.30@1.35 
Dry pelts.....22 @22% 22 @22% 15 @15% 


NEW YORK HIDE FUTURES 


Closing Prices 
Monday, Mar. 31.—June 14.14; Sept. 
14.22@14.23; Dec. 14.25@14.30; Mar. 
14.25 n; 227 lots; 20@27 higher. 
Tuesday, Apr. 1.—June 14.02; Sept. 
14.10; Dec. 14.12; Mar. 14.14 n; 125 lots; 
11@13 lower. 


Wednesday, Apr. 2.—14.00@14.10; 
June 14.17; Sept. 14.21@14.24; Dec. 
14.21 b; Mar. 14.22 n; 122 lots; 8@15 
higher; Apr. sold at 14.05 early. 

Thursday, Apr. 3.—Mar. 14.20 n; 
June 14.08@14.12; Sept. 14.20@14.23; 
Dec. 14.20 n; 110 lots; 1@9 lower. 

Friday, April 4.—April 13.85@13.95; 
June 14.05; Sept. 14.10@14.13; Dec. 
14.10@14.13; Mar. (1942) 14.12 b; 61 
lots; 3@10 lower. 


LARD YIELD AND PRODUCTION 


Average yield of lard per 100 pounds 
live weight during February, 1941, was 
13.33 lbs., compared with 13.23 Ibs. in 
January, 1941, and 14.21 Ibs. in Febru- 
ary, 1940. 

Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection during the month, totaled 
117,714,000 lbs. in February, 1941; 138,- 
836,000 Ibs. in January, and 140,979,000 
Ibs. in February, 1940. Lard rendered 
during February, 1941, includes 11,496,- 
000 Ibs. of pork fat. 
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NEW EQUIPMENT nee Styppcies 





_——— 


RECORDING THERMOMETERS 


Two new recording thermometers of 
the liquid-filled type have been developed 
by the Bristol Co., Waterbury, Conn. 
They will be known as the case-com- 
pensated Class I recording thermometer 
and the fully-compensated Class I re- 
cording thermometer. Improved design 
and construction of the measuring ele- 
ments, tubing and bulbs in these instru- 
ments are said to extend the field of 
application of the liquid-filled ther- 
mometer, making it possible to take 
advantage of the desirable character- 
istics of the Class I thermometer sys- 
tem on a greater variety of problems. 

The case-compensated instrument is 
offered in temperature ranges up to 
400 degs. F. and tubing lengths up to 
10 ft. or longer depending on conditions 
surrounding the installation. The fully- 
compensated thermometer may be had 
in ranges up to 400 degs. F. equipped 
with 200 ft. or less of connecting tubing 
between the instrument and the bulb. 


These thermometers are said to have 
higher sensitivity and accuracy and are 
considerably stronger and more power- 
ful than previous designs. They give 
uniformly accurate results over a wide 
range of change in temperature along 
the tubing and in the case. 


HIGH SPEED COMPRESSOR 


Unique and exclusive advantages are 
claimed by the York Ice Machinery 
Corp. for its new V/W ammonia com- 
pressor shown in the accompanying 
illustration. Although announced only 
recently, more than 20 of these new 
compressors are in use, it is said, includ- 
ing 4-, 6- and 8-cylinder units. 

Among the advantages claimed for 
the machine are absence of noise and 
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vibration-free operation. The com- 
pressor is similar in general appearance 
and design to the York Freon 12 V/W 
compressor, but differs from the latter 
machine in having  water-jacketed 
heads. 

Vibration and noise have been re- 
duced to a minimum by static and dy- 
namic balancing. Heavy foundations 
are not required, it, is claimed, and all 
wearing parts are replaceable. 

York states that the high speed (720 
to 1,050 r.p.m.) at which this new com- 
pressor operates permits virtual direct 
connection to a steam turbine through 
a simple gear drive. Even a small unit 
can be operated on low pressure exhaust 
steam which might otherwise be wasted. 
The machine can be mounted in loca- 
tions heretofore considered unsuitable 
for these machines, such as roofs, pro- 
cessing departments, etc. 


DRUM-DUMPING STACKER 


An improved drum-dumping stacker 
which is said to handle the dumping of 
drums, barrels and other liquid or dry 
material containers with efficiency, has 
been developed by Lewis-Shepard Sales 
Corp., 245 Walnut st., Watertown, Mass. 
This stacker enables the operator to 
control the dumping operation from the 
floor and eliminates standing on boxes 
or improvised platforms. 


A self-locking worm makes it possible 
to hold the drum for as long as desired 
in any position. Control from the floor 
also allows the operator to reverse the 
tilt of the drum or barrel and to slow 
down or stop the flow of material from 
the container. The versatility of this 
improved drum-dumping stacker is 
claimed to make it a useful piece of 
equipment for all types of plants. 


YORK V/W 
COMPRESSOR 


This compressor can be 
driven by a steam tur- 
bine (through a simple 
reduction gear) or elec- 
tric motor. It operates 
at speeds up to 1,050 
r.p.m. The six-cylinder 
machine stands only 4 
ft. high. This type of 
compressor is said to be 
quiet and vibration-free, 
making it suitable for 
use in locations hereto- 
fore considered closed 


to such machinery. 


ELECTRIC WIRE-ROPE HOIST 


A full electric wire-rope hoist to be 
sold at popular prices is announced by 
the Harnischfeger Corp. of Milwaukee, 


manufacturers of P&H overhead han- 
dling equipment. 

Known as the P&H Zip-Lift, the 
new hoist has been designed for flexible 
handling service in all lines of industry. 
Light enough for a man to carry, it can 
be mounted rigid, on hook or trolley, 
with interchangeable mountings when 
desired. It operates with pushbuttons 
and is powered from a light circuit. 

Features claimed for hoist include 
double brakes for safety of loads, auto- 
matic limit switch to prevent loads from 
rising too high and jamming hoist 
drum and fully enclosed construction 
making the unit impervious to dust, 
fumes, acid, or weather conditions. 

Because it is a genuine wire-rope 
hoist, it permits a wide latitude of side 
pull, an advantage in reaching beyond 
aisles, etc., for loads. The pushbutton 
cable is anchored to the hoist frame 
so that the operator can pull the hoist 
along a trolley by means of the cable. 

The flexibility of its service is said to 
make it possible to use the hoist in many 
different applications. It can be in- 
stalled at shipping and receiving points, 
it can handle raw materials, it can be 
used to carry, raise or place in position 
vat-covers, oven doors and heavy trays 
or kettles. It is offered with capacities 
of 250-, 500-, 1000-, and 2000-Ibs. For 
further information, address the Har- 
nischfeger Corp., Milwaukee, Wis. 
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Packaging Conference 
(Continued from page 14.) 


paper unless absolutely necessary for 
protection. 


“Labels on packaged goods are lim- 
ited to an area not to exceed 20 square 
inches. This has meant the redesigning 
of labels in the long, narrow type 
which runs around the can, with vertical 
dimensions of two inches or less. Tin- 
plate containers are prohibited for many 
commodities, such as cat, dog and bird 
foods, cosmetics, biscuits, sweets and for 
display purposes. Coffee may be re- 
tailed only in returnable four-pound 
tins. 

“The British government has taken 
over the entire output of aluminum, and 
further import has been banned. This 
requires the finding of substitutes by 
firms using collapsible tubes and alu- 
minum closures, such as those used for 
milk bottles. Aluminum foil as inner 
wrappings in cigarette packages is now 
eliminated. The pottery trades producing 
domestic materials are working full 
time, making pottery jars on which 
metal closures are used, and decalco- 
mania transfers are used widely for 
decorative purposes. 


“Carton production is rigidly con- 
trolled by an order issued in May, last. 
Stock on hand at that time could be 
converted, but if material was not in 
stock, a license was to be obtained from 
the Ministry of Supply for this conver- 
sion... . A campaign for eliminating 


the carton altogether is being launched 
by business leaders.” 


From the standpoint of the meat 
packer, one of the most interesting and 
valuable features of the conference pro- 
gram was a panel discussion of “The 
Economics of Packaging,” led by E. A. 
Throckmorton, general manager of sales 


LOAVES IN 
NEW ATTIRE 


Packaged in the new 
Goodyear Mil - o - Seal 
Pliofilm wrapper devel- 
oped by Goodyear Tire 
& Rubber Co. and Mil- 
print, Inc., these meat 
products drew many an 
interested inspection at 
packaging exposition. In 
the group were ham 
and processed cheese 
loaf, liver loaf, spiced 
pork loaf, liver cheese 
loaf and ribbon loaf 
with processed cheese. 


promotion for Container Corp. of 
America. He was assisted by W. 
Hochuli of the Texas Co., Charles H. 
Lilienfeld, National Tea Co., and Mrs. 
W. E. Fribley, president of the Chicago 
Housewives’ League. 

“The practice of packaging is not a 
merchandising panacea,” declared Mr. 
Throckmorton. “It is an important tool 
to economical] distribution. . . . It would 


be physically impossible to handle the 
volume of retail trade now transacted 
without great increases in floor space 
and personnel if we returned to the bulk 
packaging practices of the last genera- 
tion.” 

Among the advantages of packaging 
for the consumer, Mr. Throckmorton 





listed small units, cleanliness and sani- 
tation, brand and quality identification, 
assurance of full weight and measure, 
prevention of substitution, convenience 
and sentimental or gift packaging. 
Mrs. Fribley, who heads an organiza- 
tion of thousands of everyday users of 
packaged merchandise, reported con- 
sumer reaction to the packaging prac- 
tices of manufacturers and dealers. 











NEW SALES PUNCH 
FOR SAUSAGE, 
MEAT LOAVES and | 
SPECIALTIES! 
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New York City 





SAUSAGE CASINGS 






























THE STANGE CHEF 
is at your service 


Put our test kitchen to 
work for you in develop- 
ing new, individual sea- 
soning blends to exactly 
fit your class of trade, 
build more business 
and increase your profits. 


Write! 
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It's flavor that brings them 
back for more... and it's 
Stange’s C.O. 5S. Seasoning 
that gives your products this 
profitable power! 
uniform in blend, seasoning 
power and strength, Stange 
Seasonings take all the guess- | 
work out of seasoning! | 


Wm. J. STANGE CO. | 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los 
Angeles; 1250 Sansome St., San Francisco 


Chicago 1 1 Melbourne 

Buenos Aires bps wae au Tientsin 

London Ocgreyas Istanbul 
The Modern Method 





Always 


++ 4 


Warm Air 








THEURER WAGON WORKS, INC. 


NEW YORK, N. Y. 2 
Commercial Insulated and Refrigerated Bodies 





of TRUCK COOLING 


Leading Packers look to THEURER 
to solve their truck cooling prob- 
lems. Abolition of hot spots in 
body, assured dependability, 
greater economy and un- 
paralleled efficiency have 
“sold” these packers on 
ICEFIN. Write for details. 


NORTH BERGEN, N. J. 
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Eckrich Safety Program 
(Continued from page 17.) 


pranch manager in charge before the 
report is signed, sealed and delivered to 
the personnel-safety department for in- 
vestigation. 

Monthly safety meetings in each plant 
and branch, safety bulletins, inter-plant 
and inter-fleet safety contests and com- 
pany-wide participation in local and 
national safety programs, all serve to 
stimulate and maintain that renewal of 
individual interest which we regard as 
necessary in our plant and fleet safety 
programs, month after month. It seems 
that our workers, our foremen, our 
branch managers, our department heads 
and our company Officials have the idea 
that when one man tells another man 
what to do, the time of both is taken up 
with a job which one man should han- 
dle. And that is one more reason for 
my belief that the individual who has 
initiative and has been selected and is 
acquiring experience for tomorrow’s 
job is the one in whom we should show 
an increasing confidence. We should 
permit him to share the results of his 
safe working habits with us so each in 
turn can enjoy the savings which such 
cooperation most certainly assures. 

If we conclude with the assertion that 
the individual on the job, the individual 
behind the wheel, or the individual who 
pushes the button in any functional ca- 
pacity, is the one upon whom “responsi- 
bility for safety” should be imposed, 


isn’t it equally fair to conclude that 
there should be safety compensability 
shared by each individual who assumes 
his full share of the safety program? 
Here’s how we have that worked out: 


First of all, our records up to about 
two years ago prompted us to go self- 
insured on our workmen’s compensation 
insurance. Our net savings during the 
first year was 56 per cent of our work- 
men’s compensation insurance premiums 
paid during the preceding year. To the 
end of August, 1940, our loss experience 
was 12.6 per cent in actual to expected. 
Individual worker responsibility for 
safety has brought that approximate 
saving of $5,000 a year in insurance 
premiums alone—not to mention the 
savings in loss of time or suffering the 
worker has been spared as a result of 
his safe working habits. 


In fleet safety during the year ending 
June, 1939, our records showed an acci- 
dent rate of 2.54 in nearly two and one 
quarter million miles. In the year ending 
June, 1940, in over two and one quarter 
million miles our vehicle accident rate 
was 1.43, or a reduction of nearly 50 
per cent under the previous year. We 
credit the individual salesman driver 
with the responsibility for this safety 
achievement. 


Individual responsibility for safety is 
our solution to our safety problems and 
I feel that in most cases it will be the 
way toward improvement in the safety 
program of any organization. 


Eat Your Vitamins 


(Continued from page 11.) 


one’s vitamins, minerals, or other food 
factors in pills rather than in foods, An 
orange tastes much better than ascorbic 
acid. Fresh fruits and green leafy vege- 
tables afford more gastronomic delight 
than a bottle of vitamin pills. A juicy 
steak, a well-prepared pot roast, or a 
well-cooked pork chop is something to 
get excited about! In fact, these foods 
might well be included in a list of items 
for which we in this country are willing 
to fight. It is doubtful if a bottle of 
vitamins could offer much competition 
on this basis. 


Finally, if more and more people turn 
to pills in place of foods, what might 
be the ultimate fate of the meat, milk, 
fruit, vegetable, and other food indus- 
tries? Would agriculture change to 
chemurgy, or the chemist replace the 
farmer, the horticulturist and the stock- 
man? 

The answer lies in the future. In the 
meantime it will be wise for most of us 
to get our vitamins in foods that appeal 
to our palates rather than in pills that 
lighten our purses. 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 
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EARLY & MOOR ™ 


Sausage Casing Specialists 
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BOSTON, MASS. 
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¢ EXPORTERS + + > 


IMPORTERS 


Y/ 











THE NATIONAL PROVISIONER 





A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 


easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at ~ 
cost to subscribers at $1.50 
plus 20c postage. 
your order today. 
No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


407 South 
Dearborn St. 
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...and forall equipment and 
supplies that come in contact 
with meat. . . tables, trays, 
chutes, conveyors, racks and 
the like ... specify Crucible’s 
REZISTAL Stainless Steel. It 
will give years of economical 
service. Just...“Call Crucible” 
for data and suggestions. 


CRUCIBLE STEEL COMPANY 
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- ON CRUCIBLE* 
of all Specialty Steels 


\ore OF AMERICA 
405 Lexington Avenue - New York, N. Y. 
“25 Branch-Warehouses from 
Coast-to-Coast”’ 
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LAVESTOGK MARKETS occ soni 





Packers Spend More 
For Livestock in 1941 


URING the first two months of 
1941 packers paid $322,924,000 
for the livestock processed under fed- 
eral inspection. This amount was $56,- 
185,000 more than they paid during the 
first two months of 1940, and was also 
22 per cent above the five-year average 
of expenditures. The greatest increase 
was in payments for hogs, although ex- 
penditures for all classes of live stock 
increased compared with the same pe- 
riod last year and the five-year average. 
While hogs cost packers $29,013,000 
more during the first two months of 
1941 than in 1940, total dressed weight 
of the pork and lard produced from 
these hogs was 225,356,000 lbs. under 
the amount obtained during the corre- 
sponding period a year earlier. The 
total volume of pork and lard produced 
during the first two months of 1941 was 
1,455,800,000 lbs. compared with 1,681,- 
156,000 lbs. in 1940—down 13 per cent. 
Slightly more beef, veal, lamb and 
mutton were produced during the first 
two months of 1941 than in 1940, but 
cattle cost packers $21,008,000 more 
during this period; calves cost $1,735,- 
000 more and sheep and lambs, $4,429,- 
000 more. 


During February packers paid $67,- 
392,000 for hogs compared with $51,- 
139,000 during February, 1940. Packers 
spent $8,675,000 more for cattle during 
February than in the same month a 
year earlier; calves cost $1,452,000 
more; hogs, $16,253,000 more, and sheep 
and lambs, $2,478,000 more. 

Livestock payments during February 
were lower than in January for all 
classes without exception; total cost for 
February, compared with January, was 
$28,076,000 lower. However, the volume 


of meat and lard produced was 217,- 
054,000 lbs. under January. 


Lard production (including rendered 
pork fat) during the first two months of 
1941 totaled 256,550,000 Ibs. compared 
with 319,374,000 lbs. in the correspond- 
ing period in 1940, a decline of approxi- 
mately 20 per cent. But lard produc- 
tion was 22 per cent above the five- 
year average for the first two months 
of the year. Production of lard per 100 
lbs. of hog, live weight, during the first 
two months of 1941 was 13.28 lbs. com- 
pared with 14.27 lbs. in 1940. 

Livestock costs to packers in Febru- 
ary 1941, and 1940, were: 

Feb., 1941 Jan., 1941 Feb., 1940 
Cattle ....$ 59,947,000 $ 73,410,000 $ 51,272,000 
Calves .... 7,424,000 7,570,000 5,972,000 
Hogs 67,392,000 79,653,000 51,139,000 

13,162,000 14,366,000 10,684,000 


Sheep 
. .-$147,924,000 $175,000,000 $119,066,000 





Total 


Total live weight of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection in February, 1941: 

Feb., 1941 Jan., 1941 Feb., 1940 
Ibs. Ibs. Ibs. 
Cattle .... 
Calves .... 
Hogs 
Sheep .... 


682,768,000 856,594,000 

71,519,000 78,694,000 
885,568,000 1,052,218,000 
131,354,000 150,589,000 


Total ...1,771,208,000 2,138,095,000 1,871,650,000 





Total dressed weight of meat and 
lard produced under federal inspection 
during February, with comparisons: 

Feb., 1941 Jan., 1941 
Ibs. Ibs. 


453,289,000 
43,561,000 


Feb., 1940 
Ibs. 


370,959,000 
39,862,000 


- 666,956,000 788,844,000 742,054,000 
60,800,000 69,936,000 56,281,000 
---1,138,576,000 1,355,630,000 1,213,542,000 


377,152,000 
38,055,000 


Lamb and 
mutton... 





Total 


Average dressed weight of animals 
purchased during February: 
Jan., 


1941 
Ibs. 


Feb., 
1940 
Ibs. 

530.53 

101.22 

173.93 
42.98 


MARKETING LAMBS BY GRADE 


Breaking away from the established 
mixed lot method of marketing lambs, 
producers in four southeastern states 
have been trying out a different method 
of marketing with considerable success, 
the Agricultural Marketing Service 
reports. However, as speed is an im- 
portant factor, most of the lambs mar- 
keted this year in other areas will be 
sold in mixed lots of two or more grades 
at a flat price for a given lot to avoid 
shrinkage caused by long delay. 

In Virginia, West Virginia, North 
Carolina and Tennessee, lamb producers 
have been grading lambs according to 
U. S. standards before offering them 
for sale, and have then been selling 
them on that basis. This method of 
marketing by grades is said to bring 
each producer more nearly the actual 
worth of his lambs. 


The grading procedure used by these 
producers varies somewhat between 
individual graders. In general it is 
about as follows: As the lambs are 
unloaded they are driven to the grading 
pens, which are usually small so that 
the lambs cannot move while the grader 
is at work. As the grader feels each 
lamb he marks it with branding fluid 
or chalk according to the grade. When 
proper facilities are available a single 
grader can grade and mark 1,500 to 
2,000 lambs per day. 


CALIFORNIA LAMB DAY 


Los Angeles Union Stock Yards is 
staging a “California Lamb Day” on 
Monday, April 7. This event is planned 
to publicize the important early lamb 
production in the state and to increase 
local lamb consumption during the 
spring season. The yards company, 
commission men, packer buyers and 
sheep men are cooperating. 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Tues- 
day, April 1, 1941, as reported by the 
Agricultural Marketing Service, U. S. 
Department of Agriculture: 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, April 3, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted), OMAHA KANS. CITY 8ST, PAUL 


BARROWS AND GILTS: 
Good-choice: 
120-140 Ibs. 


CHICAGO NAT. STK. YDS. 


Cattle: 

Steers, 

Cows, 

Cows, 

Cows, 

Bulls, good 

Bulls, 

Bulls, cutter to common 


CALVES: 
Vealers, good to choice 
Vealers, common to medium 
Vealers, culls 
Calves 

HOGS: 
Hogs, good and choice, 195-Ib 
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LAMBS: 
Lambs, good to choice.. 
Lambs, yearlings, 92-lb. 
Wethers, two-year-old 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with March 29: 


Cattle Calves Hogs* Sheep 


270-300 Ibs. 


300-330 Ibs. .. 
330-360 Ibs. .. 


Good: 


7.05@ 7.25 
6.90@ 7.15 


6.50@ 7.00 
PIGS (Slaughter): 
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Salable receipts 1,765 993 
Total, with directs...6,906 12,113 


Previous week: 


Salable receipts.....1,513 453 
Total with directs..5,983 9,627 


*Including hogs at 41st street. 


485 
24,107 86,808 Med. & good, 90-120 Ibs. 5.75@ 6.75 
Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 


5.60@ 6.40 





255 644 
25,1384 41,733 
12.50@14.25 
+» 12,50@14.25 
- 12.25@14.00 
12.25@14.00 


11.75 @13.00 
12.00@13.25 
12.00@13.25 
12.00@13.00 


11.25@13.00 
11.50@13.25 
11.50@13.25 
11.25@13.25 


11.25@13.00 
11.25@13.00 
11.00@13.00 
11.00@12.75 


7 e 
900-1100 Ibs. .. 
1100-1300 Ibs. .. 
1300-1500 Ibs. 


STEERS, good: 

10.00@11.75 
10.00@12.00 
10.00@12.00 
10.00@12.00 


10.00@11.25 
10.25@11.50 
10.00@11.50 
10.00@11.25 


- 10.50@12.50 
- 10.50@12.50 
- 10.25@12.50 
+ 10.25@12.25 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., April 3, 1941.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota hog un- 
dertone was fairly strong, prices ad- 
vancing from 5@165c. 


Hogs, good to choice: 
160-180 Ib. 


10.00 
1300-1500 lbs. .. 10.00 
STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common: 
750-1100 Ibs. 8.00@ 8.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 11.50@13.00 
Good, 500-700 Ibs 10.25@11.50 
HEIFERS: 


Choice, 750-900 Ibs 
Good, 750-900 Ibs 
Medium, 500-900 Ibs.... 
Common, 500-900 Ibs.... 


COWS, all weights: 


10.00@11.25 Het 00 


11.00 


8.75 
9.00 


10.50 
10.25 


9.00@10.00 


8.75@10.00 
9.00@10.00 


8.75@10.00 


8.75@10.00 


8.50@10.00 


8.75@10.00 
8.75@10.00 


8.00@ 9.00 7.50@ 8.75 7.715@ 8.75 7.7%5@ 8.75 


11.00@11.75 10.75@12.00 


9.75@10.75 


10.50@11.75 
9.50@10.50 
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Sows: 
330 lbs. down 
330-400 Ib. 
400-500 Ib. 
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Receipts of hogs at Corn Belt mar- 
kets for week ended April 3, 1941, were 
as follows: 


Beef, good 8 
Sausage, good é, 8 
Sausage, medium 7.25@ 7. 
Sausage, cutter and com. . 6.25@ 7. 


VEALERS, all weights: 


~ 
5855 8598 
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Yarn 
asss 
SANo 
SSas 
SANs 
RARSs 
oon 

®ANS 
stegetss 
RRA 
Yarn 
eperet-) 
AH 
8888 
SANNA 
Aron 
Sara 
Ssh 
Qara 


Last 
week 
27,500 
35,300 
34,000 

. CALVES, 400 lbs. down: 
22,500 4 
, Good and choice 
81,000 Common and medium... 
1 


aoe 
ro 
mop 


333 333 


10.50@12.75 
- 8.00@10.50 


ans 

alana 
nse 
ase 
aNS 
338 
ano 


gazes gee 


885 889 
s 
® 


385 
AnDoe 


aad 

33 
e922 abe enn: 
S33 S383 S833 


AMP § 
RSS Sus 
688 6d8 
Pre 

33a 

AP” 

S38 

889 ASS 
S25 NS 
$83 838 
Xo 

ry) 


Slaughter Lambs and Sheep:* 


SPRING LAMBS: 
*Good and choice 10.75@11.15 10.75@11.50 
*Medium and good 9.75@10.50 9.75@10.65 
Common 8.25@ 9.50 7.75@ 9.50 

YEARLING WETHERS: 
Good and choice 
Medium 

EWES (shorn): 
Good and choice 
Common and medium... 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
federally inspected kill in February: 


Feb., Feb., 
1941 1940 
Average cost per 100 Ibs: 
Cattle $ 8.7 


= 
abated 
aSK 
rer 
2s 
ass 


9.25@10.00 
8.00@ 9.25 


-T5@ 
-50@ 
50@ 


9.50 
8.75 


€&) 8898 


eo 


ped 
as 


r90 
aa 


Jan., 
1941 


6.50@ 7.50 5. 6.75 6.00@ 7. 
4.00@ 6.50 4.00@ 5.50 4.00@ 6. 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of g and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 


00 
00 


Hogs 7.61 
Sheep and lambs. ..10.02 


Average yields (per cent): 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended March 28: 


Cattle Calves Hogs 
Los Angeles 963 


50 
Portland 335 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 17,743 cattle, 2,360 
calves, 34,556 hogs and 23,047 sheep. 


Sheep 
2,068 529 


:600 570 
2,750 2,430 





*Also included in ‘‘cattle’”’ data. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principai 
centers for the week ending Saturday, March 29, 
1941, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 8,193 hogs; Swift & Com- 
pany, 3,104 hogs; Wilson & Co., 8,860 hogs; West- 
érn Packing Co., Inc., 2,591 hogs; Agar Packing 
det hose. hogs; Shippers, 4,593 hogs; Others, 


Total: 38,098 cattle; 4,357 calves; 62,742 hogs; 
46,090 sheep. 


KANSAS CITY 

Cattle Calves 

Armour and Company. 2,545 431 3,012 

Cudahy Pkg. Co 1,206 319 1,391 
Swift & Company 338 

292 81,480 

Indep. Pkg. ecee 175 
Kornblum Pkg. Co.... Cece 
Others 224 


1,604 


Hogs Sheep 


Total 18,585 
OMAHA 

Cattle and 

Calves Sheep 

5,414 

5,725 

2,117 


Armour and Company 
Cudahy Pkg. Co 
Swift & Company 
Wilson & Co 
Others eee 
Cattle and calves: Eagle Pkg. Co., 12; Greater 
Omaha Pkg. Co., 100; Geo. Hoffman, 36; Lewis Pkg. 
Co., 561; Nebr. Beef Co., 484; Omaha Pkg. Co., 
195; John Roth, 159; So. Omaha Pkg. Co., 591. 
Total: 16,654 cattle and calves; 24,843 hogs; 
22,116 sheep. 


EAST ST. LOUIS 


Cattle Calves 
Armour and Company. 2,396 

Swift & Company..... 2,529 2° 404 
Hunter Pkg. Co 1,131 86 
iets PES. Go... ceccce we eon 

Krey Pkg. Co 
Laclede Pkg. Co p 
Sieloff Pkg. Co veer 
Shippers ..... 1,714 
OT es 2'778 116 
11,596 6,026 53,624 

ST. JOSEPH 
Cattle Calves 
Swift & Company 280 
Armour and Company. 2,062 250 
Others 1,423 20 
5, 550 ' 
Not including 1,827 hogs bought direct. 


Hogs 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co 2,944 48 7,835 
Armour and Company. 2,531 40 8,315 
Swift & Company 2,305 35 4,173 
Shippers — 17 7,659 
Others 272 8 57 


Total 148 28,039 
WICHITA 
Cattle Calves Hogs 
490 863,833 

Dunn-Ostertag cept "104 
Fred W. Dold.... 
Sunflower Pkg. Co. 
Pioneer Pkg. Co 
Others 


° 490 
Not including 1,115 hogs bought direct. 


DENVER 
Cattle Calves 
Armour and and 1,217 
Swift & Company..... 1,096 
Cudahy oe Co... 
Others ...... 


Hogs Sheep 


5,418 
3,978 
2,662 
5,957 


18,015 
OKLAHOMA CITY 
Cattle Calves Sheep 


Armour and Company 1,674 665 4 891 
Wilson & Co 1,39: 1,380 
15 8 


1,467 8,554 2,279 
eattle and 4,690 hogs bought 


Total .. 
Not including 
direct. 


8ST. PAUL 

Cattle Calves 
Armour and Gompany. 3,357 2,947 
Rifkin Pkg. 64 33 
Swift ‘. Coimpany 
United F Co 
Cudahy Pie. Co 
Others 


Hogs 
13,413 


18,402 


Sheep 
2,929 


4,484 


31,815 


FORT WORTH 
Cattle Calves 
Armour and Company. % po 919 2,831 
Swift & Company 2,6 654 3,217 
Blue Bonnet Pkg. Co.. +714 1 68 owe 
City Pkg. Co 104 9 once 
Rosenthal Pkg. Co.... 48 17 ane 


1,600 


Sheep 


INDIANAPOLIS 

Cattle Calves 
Kingan & Co 1,580 654 
Armour and Company. i 
Hilgemeier Bros 
Stumpf Bros 
Stark & Wetzel 
Wabnitz and Deters.. 
Maass Hartman Co... 
Shippers 
Others 


20,375 
475 


44,348 


CINCINNATI 
Cattle Calves Hogs 


S. W. Gall & Sons.... .... 14 ooee 141 
E. Kahn's Sons Co.... 590 4,384 2 

Lohrey Packing Co... S ‘eenu< 306 ows 
H. H. Meyer Pkg. Co. eee 4,543 cess 
J. Se 9 175 esce 15 
J. & F. Schroth P. Co. WW osecs 2,934 ooe8 
J. F. Stegner Co 304 321 sans oan 
Others (Mise.)........ 1,393 698 758 187 


Total 1,962 25,865 371 
Market Shipments.... 164 2,292 


Not including 1,161 cattle, 9,147 hegs and "989 
sheep bought direct. 


RECAPITULATION+ 
CATTLE 


Prev. 
week 


Chicago 36,392 
Kansas City 
Omaha* 

East St. Louis 
St. 

Sioux City 
Oklahoma City 
Wichita .. 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


0 errr ry 139,997 


Chicago 
Kansas City . 
Omaha 

Fast St. Louis. 
St. 

Sioux City.. 
Oklahoma City 
Wichita .... 
Denver ... 

St. 

Milwaukee 
Indianapolis 
Cincinnati ... 
Ft. Worth... 


Total 334,407 


Chicago 49,343 
Kansas City... 
Omaha 

East St. Louis 
St. 

Sioux City 
klahoma City 
Wichita 6, 
Denver .... 18,015 
St. 7,413 
Milwankee 1,296 
Tndiananolis 3,552 
Cincinnati 1,962 
Ft. Worth 6,048 7,200 


193.389 179.392 
+Not including directs. 


Total 
*Cattle and calves. 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; and Jacksonville, Fla., for 
week ended March 29. 


Cattle Calves 
Week ended Mar. 29......... 2,696 370 
Previous week 2 278 
Same period 1940 221 


Hogs 
8,389 
9,699 
8,993 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


+RECEIPTS 

Cattle Calves Hogs 
Mon., March 2 803 19,519 
Tues., March 25 2,107 20,456 
Wed., March :‘ 986 20,078 
Thurs. » March oT. ° 18,127 
Fri., March 28. ° ,102 
Sat., March 29...... 5,300 


*Total this week... .40. 92,582 
Prev. week 94,236 
Year ago 91,488 
Two years ago 70,147 


Sheep 
15,480 
7,172 
7 4 


SHIPMENTS 

Cattle Calves Hogs 
1,709 3,571 
1,917 


li 
5,383 
1,935 


Thurs., 
Fri., March 2 
Sat., March 29 


Total this week 

Previous week 437 

Year ago oes 1 

Two years ago 114 
*Including 1,477 cattle, 864 calves, 30,927 hogs 

and 14,539 sheep direct to packers. 


+All receipts include directs. 


+MARCH AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


——March 
1941 1940 
142,785 134,504 
17,342 21,369 
63,72 405,506 
wcdlewe 219,189 213,207 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 

Week ended Mar. 29.$10.75 $7.70 $6.50 
Previous week 10.90 7.75 6.50 

40 5 5.05 5.10 

7.15 5.35 

8.75 4.75 
10.05 6.50 
10.45 5.25 


$8.30 $5.40 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs 


12,817 


——-Year 
1941 


437,249 


"500, 255 


Week ended Mar. 
Previous week 


No. \ —-Prices— 
Rec’d Ibs. Top Av. 
*Week ended Mar. 29. .92,600 $8.25 
Previous week 4 8.30 
1940 5.55 
7.70 
9.25 
10.45 
10.90 


Av. 1936-40 $8.75 


*Receipts and average weight for week ending 
March 29, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending March 28: 
Lo eS Se er 97,507 
Previous week 96,318 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 
Supvlies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, April 3: 
Week ended 
April 3 


Prev. 
week 


Packers’ purchases 
Shippers’ purchases 


BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “Pork PAcKING,” The Na- 
tional Provisioner’s plant handbook, be 
a good investment for you in bringing 
buying price in closer relation to cut- 
out value? 
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SLAUGHTER REPORTS 


Special 


reports to The NATIONAL PROVI- 


SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 29. 


CATTLE 


Chicagoy 
Kansas City 
Omaha* 

East St. 

St. 

Sioux City 
Wichita ..... 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver . 

St. Paul... 
Milwaukee . 


12 53 
3,395 


Total 130, 813 


*Cattle 


Chicago . 

Kansas City 2: 
DEN ccouséstovccpescecou @ 38650 
East St. Louis? 73,308 
St. Joseph. 10,992 
Sioux RRR ea patie 28,831 
SE avy bo s-4,0'h 000 6s Glee 3,52 
Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey Cit) 

Oklahoma City 

Cincinnati . 

Denver .....- 

St. Paul... 

Milwaukee 


462,606 


‘Includes National Stock Yards, 


Ill., and St. Louis, Mo. 


Chicago* 
Kansas City 
eee 
East St. Louis. a aie 
0 SESS ee p 
Sioux City.. 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 38: 
New York & Jersey City.. 55,19 
Oklahoma City 

Cincinnati 

Denver 

St. Paul... 

Milwaukee . 


Total 201,526 


+Not including directs. 


RECEIPTS AT CHIEF 


3, 408 


123,953 116,705 


and calves. *Not including directs. 


101,750 
30,436 
5a'ase 


96,318 
34 


6,654 10, 148 
458,534 
Louis, 


455,907 
East St. 


34,887 33, 56 
19,537 ie 
23.915 

3,970 

21, 967 


209,722 191,891 


CENTERS 


Receipts for week ended March 29: 


Cattle 
187,000 
186,000 


At 20 markets. 


Week ended Mar. 29.... 
Previous week 
1940 


At 11 markets: 


Week ended Mar. 
Previous week 
1940 


At 7 markets: Cattle 


Week ended Mar. 29... .137.000 
— oe ee 129,000 


Hogs Sheep 


393,000 


CANADIAN EXPORTS TO 


Exports of Canadian livestock and 
meats to the United States in February: 


Feb. 


Cattle, no. 


Ibs. 
Bacon and ham, Ibs. 
Pork, - 3 «+ 1,826,100 
Gamnea” imsht, Ibs.. 103,131 


Jan. 

1941 

13,855 
3,095 


Feb. 
1940 
5,059 

3,375 
318 2 
182 


30,400 
67,500 
938,700 
44,657 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending March 29, 
Week previous 

Same week year ago 
Week ending March 29, 
Week previous 

Same week year ago 
Week ending March 29, 
Week previous . 

Same week year ago. 
Week ending March 29, 
Week previous 

Same week year ago 
Week ending March 29, 
Week previous 

Same week year ago. 
ending March 29, 
previous 

week year ago 
Week ending March 29, 
Week previous 

Same 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass Week 
Week 
Same 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. Week 
Week 


Same 


ending March 29, 
previous 
week year ago 


week year ago......... 


NEW YORE 


9,415 
8,122 
7,109 
1,241 


PHILA. 
2,566 
2,362 
2,394 
1,077 
1,158 

877 
673 


BOSTON 
2,860 
2.641 
2,336 
2.670 
2,513 
2,417 


189 
196 
16 


628 


2,466,789 
427,830 


LOCAL SLAUGHTERS 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


CATTLE, head ending March 29, 1941 
previous 

week year ago 

ending March 29, 1941 
previous 

week year ago 

ending March 29, 1941 
previous 

week year ago 

Week ending March 29, 1941 
Week previous 

Same week year ago 


CALVES, head 


HOGS, head 


SHEEP. head 


Country dressed product at New York totaled 10,133 veal, 
13 hogs and 557 lambs in addition to that shown above. 


veal, 


13,569 
40,269 
44,813 
45,771 
55,199 
59,932 
51,722 
and 439 lambs. 


8 bogs Previous week 8,318 





WEEKLY INSPECTED KILL 


Packers of 27 principal packing cen- 
ters of the country for the week ended 
March 28 slaughtered slightly more 
hogs than during the corresponding 
week last year. Hog slaughter totaled 
679,790 head compared with 673,374 
head a year earlier. This is the first 
time in more than a month that hog 
slaughter exceeded 1940 volume. 


Number of animals processed in 27 
centers for week ended March 28: 


Cattle Hogs 


8, = 40,655 
3,191 28,883 


Calves 
14,712 


Sheep 
New York Area’.. 
Phila. & Balt.... 
Ohio-Indiana 


9 

St. Louis Area‘... 

Kansas City 

Southwest Group®. 

Omaha 

Sioux City 

St. Paul-Wisc. 
Group 

Interior Iowa & 
So. Minn.’..... 


28,831 
96,591 
144,080 
679,790 


692,165 278,555 
673,374 233,080 


36,405 
6,045 
85,061 


14,856 
32,009 
271,287 


13,449 


Total prev. 
week 135,100 72,762 

Total last year.122,615 76,596 

‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, lil. In: 
nee National Stockyards and East St. Louis, Il, 

St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, Ot- 
tumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal inspec- 
tion during those two years. 


CANADIAN LIVESTOCK PRICES 


STEERS 


Toronto 
Montreal 
Winnipeg 
Calgary .... 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


$2.90 90.90 G0 Go 90 1 = ¢ 
SRNSSARSS 


Toronto s $13. 4 
Montreal 00 11.50 

Winnipeg u 10.50 
Calgary 3 10.00 
Edmonton i 10.00 
Prince Albert 8.00 
Moose Jaw 9.00 
Saskatoon 10.50 
Regina 10.50 
Vancouver 10.50 


. PLVAISOLESw 
: $S$SSSSsss 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 
*Official Canadian hog grades are now on carcass 


basis, quotations from Bl Grade. Grade A, $1.00 
premium. 


$12.00 
12.40 
11.45 
11.35 
11.20 
11.05 


11.05 


+a 40 
1.85 
10. 45 


GOOD LAMBS 
ou. 25 
-00 
10. 00 


9.50 
9.50 


Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


tNot received in time for publication. 
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CLASSIFIED ADVERTISEMENTS 


special rate 7c per word, minimum charge $1.40, 
Count address or box number as four words, 
Headline 70c extra. 70c per line for listings, 





| 
| 
| 
j 
{ 


Position Wanted 


Men Wanted 


Equipment for Sale 





POSITION WANTED: By experienced capable 
Sausage maker. With over 25 years’ practical ex- 
perience, manufacturing standard or high grade 
products of any kind, loaves, lunch meats, etc. 
Also in the curing department. Sober, steady, mar- 
ried worker, go anywhere. Ready to start at once. 
W-218, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





Business Opportunities 
PACKING PLANT FOR SALE 


VERY MODERN, practically new packing plant, 
Wichita, Kansas, Stock Yards district; capacity 
400 cattle per week; under Government inspection. 
Will lease for tryout period to responsible pur- 
chaser. Write owner, Box 494, Wichita, Kansas. 








NO SALTSPOTS, no weak or sprinkly Sausage 
Skins, no salt-spotted Hides and Skins by using, 
strictly according to the instructions, as additional 
material, Cassomlo Improving Salt. One Ib. suffi- 
cient for the treatment of 200 bundles Sheep or 
Hog Casings or 5 dozen Hides, $3.00—one cwt. $278. 
—c and f cash with order. Oscar Sommer, 104. 
Cliffords Inn, Fleet St., London BC4 cables: sommer 
104 cliffordsinn london. 


For Sale: SMALL SAUSAGE and curing plant, 
wholesale fresh meats and provisions, custom cur- 
ing. Two year lease includes refrigeration. Nice 
business, requiring small capital. Complete equip- 
ment. W-219, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


SMALL SAUSAGE FACTORY, completely equipped 
with curing cellar, brick building, good location, 
will sell very reasonably. John E. Blomquist Co., 
625 New York Bidg., St. Paul, Minn. 











FIRST CLASS specialty man on loaves, etc. Kindly 
Apply To W-200, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





SALESMAN WANTED: Provision selling experi- 
ence or with complete knowledge of meat business 
to specialize on sale of latest, most modern and 
practical Electric Meat tenderizing machine manu- 
factured and sold by largest national concern. In 
business 43 years. Liberal commission or agency 
basis. Car necessary. Write stating age, experi- 
ence, give reference. W-220, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Equipment for Sale 


FOR SALE: USED SOLDERING MACHINE AND 
ROTARY VACUUM PUMP in excellent condition, 
heavy cast iron construction, readily adapted for 
vacuum or pressure applications. Write W-222, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 








Equipment Wanted 
Wanted to Buy 


D.C. MOTORS and generator sets, preferably 230 
volt; also large steam engines of late type. We 
are offering very attractive prices for imported salt 
sacks. Send us a list of what you have to offer. 
W-207, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 














READ THIS PAGE FOR 
OPPORTUNITIES 














Good Used Equipment 


6—4’x9’ DRUM DRYERS or LARD ROLLS 
5—Bartlett & Snow Tankage Dryers 
3—100 and 200 lb. Sausage Stuffers 
1—Enterprise No. 166 Grinder, belt drive. 
1—Sanders Meat Grinder 

1—Buffalo 41B Meat Grinder, motor driven 
1—Hobart Meat Grinder, 4” worm. 
10—Dopp and Aluminum Steam Jacketed Kettles 
4—Ice Breakers and Crushers 

5—Mixers and Filter Presses 
10—Hammermills, Crushers, Grinders, Pulverizers 
4—9’x19’ Revolving Percolators, or Degreasers 
4—Jacketed horizontal and vertical Cookers 
2—500-ton Hydraulic Presses 

Power Plant Equipment 

Ask for New ‘‘Fall, 1940, Consolidated News” 
listing our large stock. Send us your inquiries— 
we desire to serve you. What have you for sale? 
We buy from a single article to a complete plant. 


CONSOLIDATED PRODUCTS O0., INC. 
14-19 Park Row, New York City, N. Y. 





No. 45 Self-Emptying BUFFALO Cutter Used only 
three months. 


No. 43B BUFFALO Cutter and motor 

1000 Ib. BUFFALO Mixer and motor 

200 lb. BUFFALO Stuffer 

W-210, THE NATIONAL PROVISIONER, 407 So 
Dearborn St., Chicago, Ill. 





FOR SALE: One Broquinda Truck. Refrigeration 
Unit, used only two months. Price low. W-221, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 











SELL or BUY + LOCATE a JOB ~ FILL an OPENING 


All Can Be Accomplished Through 


the Classified Columns of 


THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire 
packing industry in this section. There’s a buyer for 
every seller. There’s a man for every job. Be sure your 
wants come to the attention of enough people. 


SEND IN YOUR CLASSIFIED AD TODAY! 




















‘mCORPOQORATEOD 


1018-32 W. 37th St., 





Rarry Manaster & 5ro. 


Chicago, U.S. A. 


Selected 


Beef | We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 
































FERRIS HICKORY SMOKED HAM and BACON 
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HUNTER PACKING COMPANY HONEY BRAND 


East St. Louis, Illinois 
/ atehts - Bacon 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS Dried Beef ivr of 
OOMINATES 


Representatives: 
WwW ; ’ 
NEW VORK scsi, feten len” HYGRADE’S 
Original West 
Virginia Cured Ham 
a a Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
The Original Philadelphia Scrapple Natural Casings 


> F. C. Rogers Co. 
106 Gansevoort St. L = Philadelphia, Pa. 

















Domestic and Foreign 


by 
7) ohn J.Felin & Co., inc. UAMBULES maaan 


Pork Packers goet : Pork 


““Glorified’’ 


ws acon ocr 


New York Branch: 402-10 West 14th St. 30 Church Street, New York, N. Y. 














BICZYJA 


IcZYJ » =SSKAY . 


aon QUALITY. 


PRONOUNCED BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
The finest Polish-Style e VEGETABLE OiLe 

Ham on the market to- THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 


day by hundreds of sat- MAIN OFFICE - PLANT and REFINERY 
isfied Tobin customers! 3800-4000 E. BALTIMORE ST. 

WAR MIATONL DS BALTIMORE, MD. 
THE TOBIN PACKING CO., INC. aa * 


NEW YORK, N.Y. PHILADELPHIA, PA. 
FORT DODGE, IOWA 408 WEST14thSTREET 713 CALLOWHILL ST. 
































SAUSAGE PROBLEMS? Here’s Your Answer! 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 
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CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON 
H. L. Woodruff Earl McAdams Clayton P. Lee 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 


L.—-.-- 
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THEE. KAHN’SSONS Co.| 


. Gray Co. 
148 State St. 








Main Office and Packing Plant 
Austin, Minnesota 











—— 


HORMEL 








— 
a a anne 








Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 

















JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 
Canned in true 
continental style 
Outstanding in flavor and texture 
P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 
New York, N. Y. Indianapolis, Ind. 








GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 


PALMYRA, PENNA. 








A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 
* 
Liberty 
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Hams -— Bacon —Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


























Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 








Jrom the Land O’€orn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 








ily kept for future reference in this binder. 
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ANY. 2 lways 


meant alot... 





EOAN MEANS MORE 


HAN EVER BEFORE 


The improved emblem of The Associated Business 
symbolic of its greater significance to advertisers 
Standards of Practice, guide-posts ofethical business 
publishing for twenty-three years, have this year been 
stronger and more enforceable than ever before. ¢ 
with the times, its member publications are constantly 


their editorial pages more dynamic Mcreasing their 
on their reader-audiences. GQ Singly in relation to yo 
markets, and collectively as an association, these moderni 


A-B-P-A-B-C publications deliver an abundance of what it 


takes to produce resultful advertising 





THE NATIONAL PROVISIONER 


Member of The Associated Business Papers, inc. 
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ADVERTISERS 


in this issue of The National Provisioner 


Adler Co., The 
Armour and Company 
Armstrong Cork Co 


Cahn, Inc., Fred C 
Callahan & Co., A. P 
Chevrolet Motor Corp 
Cincinnati Butchers’ Supply Co. 
Third Cover 
Cincinnati Cotton Products Co 
Crucible Steel Co. of America 
Cudahy Packing Co 


Dairymen’s League Cooperative 
ERI SPR INE Ree ae ae Sr ee 38 
Dexter Folder Co 
Diamond Crystal Salt Co 
Dole Refrigerating Corp 
Dry Zero Corp 


Early & Moor, Inc 


Felin & Co., John J 

Ford Motor Company 
Frederick Iron & Steel Co 
French Oil Mill Machinery Co 
Frick Company 


George, P. T., & Co 
Globe Company 
Griffith Laboratories 


Ham Boiler Corporation 
Harrison Hotel 

Hormel & Co., Geo. A 
Hunter Packing Co 

Hygrade Food Products Corp 


rr oe 39 
International Salt Co 
Interstate Folding Box Co 


Jackle, Frank R 


Kahn’s Sons Co., E 
Kennett-Murray & Co 


Mack Mfg. Corp 

Magnus, Mabee & Reynard, Inc 
Manaster & Bro., Harry 

May Casing Company 

Mayer, H. J. & Sons Co 

McMurray, L. H 

Met-L-Wood Corp. ...........eeee0- 26 
Midland Paint & Varnish Co 

Mongolia Importing Co., Inc 


National Electric Screen Corp 
Niagara Blower Co 


Omaha Packing Co 
Palmyra Bologna Co., Inc 
Rath Packing Company 


Sayer & Company 

Schluderberg, Wm.-T. J. Kurdle Co. . .49 
Service Caster & Truck Co 

Smith’s Sons, John E. Co. .Second Cover 
Stahl-Meyer, Inc 

Stange Co., Wm. J 


Theurer Wagon Works, Inc 
Tobin Packing Co 
Transparent Package Co... .First Cover 


Vogt, F. G., & Sons, Inc 


Warnsman-Fortney Body Co 
West Carrollton Parchment Co 
Wilmington Provision Co 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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TWENTY-FIVE YEARS OF «BOSS” 


as 


HOG DEHAIRING 

















EA 


April 1, 1916, the idea of a new and untried 
method of dehairing hogs was first conceived 
and given expression. 

The idea was so simple and so vastly different 
from any methods previously used, that serious 
doubts were raised as to its practicability. 

A crude machine was built and because the 
bars closely resembled the grates of a fireplace, 
it was termed the **BOSS”’ Grate Dehairer. 

This first machine was tried out in the plant 
of The E. Kahn’s Sons Co. and proved an im- 
mediate success. The hair was removed so 
effectively and so completely, that the stand- 
ards set by ‘BOSS’? Dehairers subsequently 
came to be the accepted requirements of every 
inspected hog killing floor. 

During the testing of this first machine, it 
was observed that the hog carcasses seemed to 
move of their own accord. It was suggested 
that if the hogs were permitted to travel thru 
a continued arrangement of bars, they would 
eventually themselves 


discharge upon the 


gambreling bench. 

A machine built of steel bars was designed, 
and tried out in the plant of The H. H. Meyer 
Packing Company. The Meat Packers’ Con- 
vention was held in Cincinnati in the fall of 
1916, and this new machine proved an impor- 
tant topic of discussion. Scoffers derided it and 
called it a ‘Shay-rack”’’ but its efficiency and 
simplicity made a decided hit. Thus was cre- 
ated the **BOSS”’ U Dehairer. 

In the picture shown here, one may see the 
advancement that has been made in the build- 
ing of **BOSS”’ Dehairers. Four different types 
of dehairers are being constructed in our plant 
at one time—the *“*BABY BOSS” to the right, 
next to it the new No. 121, the **BOSS”’ Jumbo 
Two-Way next and the *“*BOSS”’ Grate Dehairer 
to the left. They show a variety of machines 
that will serve the requirements of every hog 
slaughterer—from the smallest to the largest. 

The steady growing demand for **BOSS”’ 
Dehairers most definitely assures 





Best Or Satisfactory Service 





The Cincinnati Butchers’ Supply Company 
Mfrs. “BOSS” Machines for Killing, 
Sausage Making, Rendering 


MAIL ADDRESs: 
P. O. Box D 
Elmwood Place Station 
Cincinnati, Ohio 


$24 Exchange Ave., U.S. Yards, 


Chicago, Il, 


Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 
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Women all over the country are finding new uses for dry sausage—and they’re 
serving it more often. And the majority of those who do, serve Circle U—because it meets 
with approval. 

For those who prefer dry sausage mild or for those who like it “hot,” there’s a Circle U 
product to please. We’re proud of the fact that we have a type for every 
taste preference. 

“CIRCLE U There’s a good source of profit in Circle U dry sausage for packers, 

APPEALS TO | PfOvisioners, wholesalers and manufacturers. The entire line enjoys a 

EveryBopy! §f prestige and acceptance you'll be glad to carry. Drop us a line for more 
information. 








